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Firestone research engineers and chem- 
ists in their search for better spark plug per- 
formance have made important startling 
discoveries. 


A new center electrode—the heart of the 
spark plug—of special composition with twice 
the resistance to wear. 


An improved porcelain—glazed at 600 
degrees higher temperature. 


Special double seals—prevent power loss. 


A spark plug will ‘fire’ on an average of 
1,500 times each mile. Firestone Spark Plugs 
in bus fleet operation have given phenomenal 
service withstanding ‘‘firing’’ over one hundred 
million times. 


Drive in today to one of the 30,000 Firestone 
Service Dealers or Service Stores and have 
him service your motor with a new set of 
Firestone Spark Plugs—the plugs that have set 
new high standards of performance, depend- 
ability, and long life. 


| Listen to the Voice of Firestone—return- }}; 
| ing to the Air, Monday evening, Dec. | > 
| 4, over N. B. C. Nationwide Network | 
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Quick-starting, but that’s not all... 


Super Shells THER MALIZED” 


to give full power in a cold motor 





THE COLDEST MORN- 


ING YET MY REO WAS 
GIVING FULL POWER 
WITHIN TWO BLOCKS! 
1 KNOW THERMALIZED 
| GAS IS RIGHT. 











Mr. P. W. Jochimsen of Tacoma is strong y/ 
for Thermalized gasoline. The colder the 
weather, the more he appreciates it. 
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THERMALIZED GASOLINE DOES THIS: 
ime. 


FULL POWER 





SMOOTH 
START 


~ 


STILL BUCKING STILL REQUIRING CHOKE 








HAT a difference! The old way 
of starting off on winter morn- 
ings with the choke ’way out, the engine jerking 
and back-firing, refusing to pull. 
The new way—with Thermalized Super Shell— 
a smooth summer-like flow of power in a fraction 
of the usual time. That’s what a Thermalized 
fuel does for you. 
Of course you save gasoline, as much as half 
the gasoline you’ve been wasting with the choke. 
And you save yourself annoyance, waste, wear. 


¥%& THERMALIZED: The name given Shell’s combination of 
processes by which gasoline is made to deliver full power ina 
cold engine. Originally produced under terrific heat, Super 
Shell is redistilled, made 20 per cent more concentrated. 
And every gallon for your community is Thermalized for 


local temperatures. 


| Only Super Shell is 


AT SHELL SERVICE INC. AND SHELL DEALERS 


Yet you get the same extra mileage—the surg- 
ing power—and the top anti-knock value that 
made Super Shell the sensation of the summer. 
It’s the same premium-quality Super Shell and 
it’s Thermalized! 
Test it in your car 

Pick the first cold morning to give it a real test. 
Notice what it means to get FULL POWER from 
a cold motor. 


Radio’s Treat of the Week 
The Shell Show 
Columbia Stations— 
Monday Nights 
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Christmas Decorations by Mother Nature 


HRISTMAS time again! Christ- 

mas, the one holiday of all the year 
that truly belongs to the children—not 
merely to those of tender years, of course, 
but to the child that still exists in each 
one of us. Once a year at least we find 
it possible to become as little children, 
and enter for a moment into the king- 
dom of heaven. 

Sometimes we forget that “holiday”’ 
originally meant “holy day,” and that 
of all the holidays, Christmas is most 
holy. It is pre-eminently a home day, 
for little children particularly. In later 
years, only the remembrance of happy 
Christmases that are past can take away 
the sharp sting from the realization that 
they are indeed past, and can never be 
repeated. 

I feel sorry for children who learn 
nothing of the deep, real meaning of 
Christmas; for those who have never 
known the sacrificial thrill of saving up 
pennies and dimes which they them- 
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selves have earned, in order to buy to- 
tally inappropriate little pin cushions 
and paper weights for mother and father. 

I feel sorry for children whose parents 
are so eager to “surprise” them with 
gifts out of proportion to their means, 
that they deprive the youngsters of the 
fun of helping to contrive clever gifts 
from little. I feel sorry for little boys 
and girls whose fathers do not ask their 
help in making strange and wonderful 
ornaments for the Christmas tree; whose 
mothers do not let them have a part in 
the excitement of mixing plum puddings 
and rolling out cookies, of helping to pin- 
feather the turkey and to pick over the 
cranberries. It is from just such sharing 
of tasks that confidence and understand- 
ing of one another are born; that deep 
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family affection is nurtured; that the 
dignity of work, and the joy and satis- 
faction of doing it well, are learned for 
life. 

I feel sorry for those grown-ups who 
have only shallow, artificial, superficial 
Christmas festivities to look back upon. 
They are the ones who would dismiss 
this holy anniversary as ‘“‘just another 
day,” and for them there can never be a 
deeply happy Christmas. 

For most of us, however, the day is 
colored beautifully with sentiment and 
precious homely memories that bring a 
sudden softness to the eyes and a husky 
note to voices raised in joyous carols. 
And so, in appreciation for what we have 
had, let us put aside the all too real griefs 
and worries that seem to belong to adult- 
hood, and become again as little children, 
taking part in the traditiona! ceremo- 
nious fun and frolic of the occasion. 
That is the kind of Merry Christmas we 
are wishing for each of you.—G. A. C. 
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BIGGEST NEWS of the 
winter travel season is the re- 
duction in rail fares and the paseo 
one-third cut in Pullman rates 
on all western railroads. 
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the “All-year” ticket or the 
special Christmas Excursion ticket. 
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Here ends yout 
search for that 
practical gift/ 
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There’s no more sensible 

f (or styleful) gift you can 

/ give at Christmas than 

this smart-fitting, trimly 

SIZES tailored Suede Leather 
12 to 20 jacket. Go now to the 
store that features DEL 


COLORS 

Chestnut Brown MONTE and make sure 
Leaf Green Bs 
Signal Red of one more “perfect 


_ Send gift.”” Cossack style with 
and12othercolors, Panel back, slash pockets. 
Or send for com- Many other styles for 
plete color chart— 

‘RE sport and general wear. 


Tailored 
LEATHER 


Sportswear 


Carried by leading department stores 
and specialty shops. If your dealer 
cannot supply you, order direct. 

Use coupon below. 


Sigu,snip.and send! 


H. & L. Block, 
San Francisco, Cai alae 

ing $7.95. Send postpat 
poh eo i. 1.245 as noted. 


lif. 


BGize..scccesccossse® Color..-+-++ naoees? 
“s ) Check here if color chart is desired. 


Lene cnwne eree2?” 
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UST the other day we were musing on 

what we’d like especially for Christ- 
mas, and concluded that nothing could 
please us more than a little note from 
each of the thousands of SuNseT sub- 
scriber families whose summer trips 
we have helped to plan this year—a 
little note telling us about their trip, 
the fun of it, the experiences and thrills. 
Yes, those notes would make about the 
best Christmas gift we could think of! 

And speaking of gifts, we have de- 
cided to turn this month’s page into a 
gift suggestion page for the traveler. 
Running the gamut, we can suggest any- 
thing from the 25 cent book on “How 
to Ski” to the 40-day $400 cruise through 
the South Seas. The little ski book, 
which may be ordered through the 
Travel Service Department, gives both 
the beginner and the amateur some 
excellent suggestions on the art of ski- 
ing, steering, jumping and racing, and 
on equipment and the like. 

For the more special gift (we’d be 
good for a whole year to earn this one!) 
there is the cruise of the month. A 
ship especially designed for tropical 
cruising will leave Los Angeles January 
12, 1934, on a special exploration cruise 
of the South Seas, calling at the beau- 
tiful Marquesas, Tahiti of story book 
fame, Rarotonga, the languid isle, and 
at such ports as Nukualofa and Noumea 
in New Caledonia—ports not on the 
regular itinerary of any steamship line. 
From Noumea the ship goes to Suva, 
Fiji Islands, and then to Apia, Western 
Samoa, where Stevenson once lived 
and now lies buried, then to Pago Pago 
in American Samoa, whose _ harbor, 
formed by an extinct volcano, is rated 
as one of the most beautiful in the 
world. From there the ship continues 
to Honolulu, Hilo on the “Big Island,” 
and then back to Los Angeles, February 
21. The cruise fare of $400 includes 
shore excursions and entertainment also. 
Write for detailed literature. 


Maps for a Gift 
BEING a map collector of sorts, we 


are always on the lookout for inter- 
esting specimens. Our latest find is a 


| map published by a steamship company 


showing their route through the Panama 
Canal to New York. The map is done 
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in vivid color with animated historical 
sketches on points of interest en route, 
concentrating particularly on Central 
America and the Caribbean. The map 
is 24 x 3234, mounted on library buck- 
ram, and sells for 50 cents postpaid. 
Order your copy through the Travel 
Department. 


Luggage and Umbrellas 


WHETHER your friend, the trav- 

eler, goes off to the South Seas, 
to Alaska, Europe, or the tropics, he will 
need an umbrella. It is one of the most 
indispensable items in the otherwise sim- 
ple wardrobe of a traveler, for wherever 
he goes, he is likely to find some rain 
at one time or another. The smart little 
collapsible umbrella (which opens to 
almost regulation size) that made its 
debut last season has been very success- 
ful as a “different” gift. Only 11 inches, 
I2 ounces, it tucks into the weekend 
case or trunk without difficulty, and 
makes a surprising gift. Larger depart- 
ment stores throughout the West carry 
this umbrella in various colors and 
textures. 

“There’s one thing more important 
than where you go—it’s how!””—mean- 
ing luggage, of course. And we have 
just been hounding the luggage shops 
for gift suggestions, and finding so many 
lovely pieces, we are at a loss for words 
to describe them all. The smart linen 
finish luggage (which, by the way, is 
not air luggage as is commonly thought) 
is still holding up as the best seller, and 
we saw one large case of particular im- 
portance. This one was divided into 
compartments, for holding shoes, stiff 
collars, toilet articles, stockings, etc., 
and yet provided ample space to hang- 
and-fold one’s clothing without wrink- 
ling or crushing. Gladstones are still 
the best for men, and the pigskins are 
especially nice since they do not show 
wear and tear so readily. Slightly more 
expensive, but extremely lovely, is the 
French imported luggage that smacks of 
the Old World and the days when 
France was ruled by kings. We shall 
be glad to mail some interesting book- 
lets on luggage to anyone interested. 
Please enclose a three-cent stamp with 
your request. (Continued on next page 
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Travel Books for All 


Boks are the old standbys, and our 
favorite Christmas gifts, both to 
give and to get. Here are just a few 
travel talesthat have cometous recently: 

“What Price Mallorca,” by Percy 
Waxman (Farrar & Rinehart, $2.50) 
will not only give you wanderlust, but 
will amuse and entertain you as well. 
Since the American dollar has been cut- 
ting capers, this Island Paradise is 
doubtless not as crowded as usual, but 
nevertheless it still is reasonable as a 
place to live, and still the lovely little 
jewel of an island it always was. Mr. 
Waxman’s rare sense of humor makes 
this an exceptionally acceptable gift 
book. 

“White Man Brown Woman,” by 
Richards and Gurr (Dodd, Mead, $3.00) 
is partly explained by the title. It is 
more than a romance and adventure 
tale of the South Seas—it is also the life 
story of a man who succumbed com- 
pletely to their spell. Guaranteed to 
stir the imagination. 

“Basel, Berne and Zurich,” by M. D. 
Hottinger (Dent & Sons, $1.75) is an 
addition to the Mediaeval Town Series, 
particularly good for the traveler who 
plans to include Switzerland in the 
European tour. 

“Wild Oats,” by Eric Muspratt 
(Coward-McCann, $2.50) is a provoca- 
tive title. It proves to be the record of 
a vagabond’s ramblings through Europe, 
tramp fashion. While we may not be 
sufficiently inspired to emulate his tac- 
tics, the book makes good reading, and 
contains good description of European 
countries, customs and personalities. 

“Red Mother,” by Frank Linderman 
(John Day, $3.00) published many 
months ago is nevertheless one of those 
books that will always be of interest, 
particularly to the person studying In- 
dians. It is the life story of Pretty 
Shield, a Medicine Woman of the Crow 
Tribe, as told by the timeless one to the 
author. The book is illustrated with 
striking sketches. 

“Amiable Adventure,” by Amy Hem- 
inway Jones (Macmillan, $1.90) is the 
record of two young women who go 
trekking through the Orient, Korea, 
Manchuria, down to Penang, Burma 
and to Syria. Sacrificing literary style 
for facts, the author gives a good per- 
sonal experience account. 

“We Find Australia,” by Charles H. 
Holmes (Hutchinson 12/6) is as inter- 
esting a book as is the vast country 
about which Mr. Holmes writes. In one 
grand swoop he covers a country that 
offers every variety of civilization from 
the stone age on tropical isles to the 
modern progressive city ot Sydney, 
seventh largest in the world. The book 
is well illustrated with photographs. 

“English Spring,’ by Charles S. 
Brooks (Harcourt, Brace, $3.00) was 
sent to us as a gift some time ago, and 
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. . . the beloved old humbug slipped off on a 
Matson-Oceanic liner bound for Hawaii, and 
his deserted votaries will have to be contented 
with the untried charity of a proxy. 


Not even a saint should be kept everlastingly 
on the job of bulldogging a string of reindeer 
and shinning down sooty chimneys. 


Personally, we’d barter any time a couple of 
weeks of snow and sleet for a South Sea voy- 
age to a cozy corner of sun-warmed Waikiki 
Sir to you, Santa. 


Possibly a twinge of conscience may prompt 
Santa to canter over to the chimney ofan old 
volcano and fill up the beach sandals. 


rog3” © 





With that concession to ritual, he will forget 
his plush and ermine upholstery (nice but 
very stuffy), don a bathing suit, swim in velvet 
waters, doze on golden sands and listen to 
Yuletide greetings in the lispings of the surf. 
Age-old native melodies will be his evening 
carols, a bemused stroll under the silken ca-_ 
ress of an amber moon, the final touch of 
beauty to an amazingly new, utterly different 
Christmas—in Hawaii. 


Aren’t you interested?* 
SOUTH SEAS - NEW ZEALAND 
AUSTRALIA via Hawaii, Samoa, Fiji 


Travel sophisticates of the Pacific . . . the 
“Mariposa” and “Monterey” . . . whisk you 
on to amazing new nations crested by the 
Southern Cross. New Zealand in 15 days! To 
Australia in 18! At modest fares, too. 
~ 

*The giant “Lurline”,“Mariposa”,“Monterey” 
or “Malolo” sail every few days from the cele- 
brated ports of San Francisco and Los Ange- 
les. Of course, fares are extremely moderate! 


Interesting details at all travel agencies or . . . 


New York . Chicago . 


San Francisco . 


Los Angeles . Seattle . Portland 
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View Vueasuros 


on old trails 
<= 


HAVANA e NEW YORK 


‘2 THESE 6 LATIN AMERICAN LANDS 





e Mexico « 
¢ Guatemala ° 
2 ElSalvador « 
o Panama ° 
¢ Colombia °« 
e Cubaand -« 
e Panama Canal « 
South by “Santa” ships over old sea-trails 
of Don and corsair...bringing to (not taking 
from) the Spanish Main, treasures that would 
stir the dust that once was buccaneer Morgan. 
Splendor as conceived by the genius that en- 
cases its dreams of marine luxury in shining 
steel and weighs anchor...launching the first 
ships to have all First Class outside state- 
rooms with private bath...and listing as mere 
casuals of this new order of intercoastal travel 
such wonders as a dining saloon on top deck 
open to the sky, facilities of a sea-going New 
York night club and a sky-roofed tiled swim- 
ming pool that dwarfs all former attempts. 
“Santa” ships have captured the nation’s 
approval for good reasons. 

Fares on Cabin Liners $145 and $150 
between California and New York 


Take your car for $100 or $110 


i 4 Luxurious SANTA ROSA © SANTA PAULA 
New Ships SANTALUCIA ¢ SANTA ELENA 
€ 
A NEW STANDARD OF COASTWISE 
SERVICE SET BY GRACE LINE 
between San Francisco — Los Angeles 
— Victoria {B.C} and Seattle 
*These identical sea-going liners bring new 
zest to voyaging along the Pacific Coast by 
adding the condiment of ultra-modern trans- 
oceanic luxury. Unbelievably low fares are 
all-inclusive . .. meals, sports and entertain- 
ment, bed in room with private bath. 
@ 




















Information and reservations — any travel 
agency, railroad ticket office or 


GRACE LINE 


San Francisco, 2 Pine St. 
Los Angeles, 525 W. Sixth 
St. : Seattle, 1308 Fourth 
Ave. : Victoria (B.C.) 817 
Government St. : 10 Han- 
over Square, New York 
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|it is such a lovely thing that we can’t 
resist mentioning it as a gift suggestion. 
Whether the recipient goes traveling or 
not, he will be delighted with the 
author’s description of little English 
villages and countryside, with his ex- 
periences, and with the lovely pen and 
ink sketches by the author’s wife. This 
book is the favorite in our travel library. 

“Ramona,” by Helen Hunt Jackson 
(Little Brown, $3.50) needs no intro- 
duction. An American classic of early 
California, Spanish and Indian history, 
the novel is still a great seller after 48 
years. A new gift edition has just been 
issued, and the book is illustrated with 
drawings in black and white. 


Winter in Hawaii 


WE have received so many inquiries 

recently as to “When is the best 
time to visit Hawaii,” that we felt it 
worth discussing in this month’s col- 
umn. Hawaii is a land of perpetual 
sunshine and eternal May. True, there 
is rainfall during fall and winter, and 
summer showers—but it is the sort of 
rain natives call liquid sunshine. The 
temperature never exceeds 78 nor goes 
below 71. The waters at Waikiki Beach 





never go below 75 degrees, and one can 
swim the year around. It is a land of 
year round flowers. November finds 
the poinsettias and bougainvilleas dis- 
playing their riot of color in magenta 
and brick red, and there have been night 
blooming cereus in bloom as early as 
December first. Winter is the season 
for a distinct group of plants to blossom, 
and the purple bauhinias are well out 
early in the month. Ixoras and ginger 
mingled with the festive red of the 
poinsettias reminds one of Christmas 
on the mainland, and the red and yellow 
Pride of Barbados is out by December. 
Most of the ornamental trees in Hono- 
lulu are pod bearing, and from the 
branches of the white monkey pods 
flat tan seed cases hang thickly, rattling 
constantly in the breeze. A_ booklet 
giving details about weather conditions, 
etc., in Hawaii is available for a three- 
cent stamp. 


We Celebrate Christmas 


Travel Editor, Sunset Magazine: 

A friend and I have been given $50 each to spend 
for a trip around Christmas time. We want to take 
a boat trip, preferably north, but cannot spend more 
than $50. Are there any trips you could suggest? 
Could you recommend hotels while ashore? We 
would appreciate your help.—B. S8., San Anselmo, 
California. 

With a little close figuring we have 
worked out a trip that can be made 
within a week, and not to exceed fifty 
dollars by more than a few cents! There 
are regular passenger ships that sail 
north every two weeks. For the trip 
we are suggesting the round trip fare is 
$37.50 minimum first class (all state- 

rooms with private bath or shower). 
Leaving San Francisco December 14, 





for example, you reach Victoria on the 
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vat ‘lovers 


Here indeed is a | 
garden-surrounded | 
hotel, on smart 
Wilshire Blvd. at 
Westlake Park. It's 
a grand place to 
call home for those 
establishing apart- 
ment residence. 


1 From $60 monthly. 


Equally roomy 
apartments daily 
from $2.50 


Park-Wilshire rates 
provide the most in 
vy accommodations 

for the least 
expenditure. 
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Auto Camps 


]F you are the casual sort of motorist 
who does not travel on a definite 
schedule, and so occasionally find 
yourself miles from a city and a good 
hotel, you will need to tuck the little 
leaflet on ‘‘Auto Camps”’ into the 
pocket of your car. The leaflet 
designates better class auto courts, 
accommodations, equipment, etc., 
in case of a stopover where good hotels 
are not available. Only the better 
class auto camps up and down the 
western highways are listed. Please 
enclose a three cent stamp with your 
request. 

















HOTEL 


MULTNOMAH 


qh 





PORTLAND’S LARGEST AND 
NATIONALLY FAMOUS HOSTELRY 


.. offers its guests cour- 
tesies, facilities and con- 
veniences that bring 
them ,back again and 


, ain : .. We guarantee 

& at your stop at the 

acai MULYTNOMATH will be 

fomtn remembered as one of 

the very pleasant experi- 

$ ences of your trip. We 

spare no effort to pre- 

s serve the reputation of 

with this fine hotel for out- 

bath standing value and genu- 
ee ine hospitality. 


PORTLAND, OREGON 
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morning of December 16. By special 
arrangement tickets may be purchased 
from the purser on board ship before 
reaching port, for a sightseeing trip by 
motor around Victoria. The motor- 
coaches await passengers at the dock, 
and the interesting trip of an hour’s 
duration costs one dollar. The ship 
proceeds to Seattle that afternoon, 
allowing the evening and all of the 
following day for sightseeing in and 
around Seattle. A motor tour covering 
the major attractions of this interesting 
city may be made for $4.00. Your ship 





leaves at noon December 18 to return | 


to San Francisco December 20. 
have sent you descriptive literature and 
advice as to an excellent Seattle hotel 
whose rates will fit in with your budget. 
Plan on about ten per cent of your 
steamship fare for tips on board ship. 


To Old Monterrey 


Travel Editor, Sunset Magazine: 

We are planning a Christmas trip to Monterrey, 
Mexico. How are the roads? Do you have a road 
map of Mexico? What hotel do you recommend? 


We | 


How far below the borderline is Monterrey? Thank | 


you for any help you can give.—R. G., Los Angeles, 
California. 


The road from 
Monterrey in Old Mexico is known as 
the longest stretch of straight road in 
the world—1 46 miles of excellent asphalt 
paved highway. ‘This is a part of the 
Pan-American Highway that is being 
completed by the Mexican Government, 
and by the early part of next year it is 
hoped that a good passable road will 
be open through to Mexico City. The 
dry season in Mexico being from 
October to June, a trip at this time of 
year will be most enjoyable. Mon- 
terrey is the third largest city in Mexico 
and has a great deal of interest to offer 
the tourist—be sure to see El Obispado, 
the Old Bishop’s Palace; Zaragoza 
Plaza, the quaintest and most romantic 
spot in Mexico where music is heard of 
Sunday nights, and comely senoritas 
promenade. The 140-year-old Cathedrz] 
is worthy of examination not alone for 
the architecture, but for its fine old 
paintings and sculpture. Tourists find 
the Red Room and the Reception Room 
of the Government Palace particularly 
interesting, and a marvelous view of the 
entire city may be had from the tower 
of the Federal Palace. We recommend 
the Ancira Hotel in Monterrey. A 
supply of new road maps of Mexico has 
just been received, and a copy sent to 
you. (Note: Road maps of Mexico are 
available to readers for a three-cent 
stamp.) 


Pacific Air Pageant 


The first Pacific International Air 
Pageant in northern California will be 
held December 16 and 17 at the Curtiss- 
Wright San Francisco flying field, San 
Mateo, under the auspices of the 
National Aeronautic Association. In- 


Laredo, Texas to | 
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A Zulu woman 
repairing the 
household pottery 
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cA Land of Colorful Contrast 


‘‘Close-ups”’ of the picturesque blacks 
in their native setting — thatched 
kraals, primitive family customs, and 
age-old tribal ceremonies — 


In startling contrast, flourishing farms 
and cities, modern railroads and hotels, 
charming country clubs and delightful 


seaside resorts. 


And an amazing variety of things to 
see —Victoria Falls, Zimbabwe Ruins, 
Drakensberg Mountains, Cango Caves, 
gold and diamond mines, big game, 
and many other wonderful sights! 


For full information address: 


American Express Company 
65 Broadway New York 
o 


§ 


Sf Tr 
ce Thos. Cook & Son—Wagons- 
a” Lits, Inc. 
587 Fifth Avenue New York 


or any office of the American Express Company 
or Thos. Cook & Son—Wagons-Lits, Inc. 

















If You Are Going to Europe 


OU will want a copy of “‘What to Wear,”’ available to Sunset readers for a three cent 

stamp. This leaflet contains a list of clothing suggestions for a trip to Europe, and 
will be helpful in planning your travel wardrobe. 
countries are included in your itinerary, and at what time of year you are to be abroad. 
Address your inquiry to the Travel Service Department. 


Be sure to specify what country or 











HOLLYWOOD 


MOST CONVENIENT 
Hotel in Hollywood 


$2.50 up, Single 
$3.00 up, Double 
Special weekly and monthly rates 

The Plaza is near everything to 
see and do in Hollywood. Ideal 
for business or pleasure. 

Every modern convenience. 
Fine foods at reasonable prices. 
Convenient parking for your car. 

Chas. Danziger, Mar. 
Eugene Stern, Pres. 

The “Doorway of Hospitality” 

Vine at Hollywood Blvd. 
HOLLYWOOD 











LOW RATES 


Comfortable rooms: 

hospitable service 

+++ excellent inex- 

pensive cuisine.... 

FROM FOUR DOLLARS 
A DAY 

COURT ROOMS-THREE FIFTY 


MARK HOPKINS 


THE FAIRMONT 
HOTELS 


OVERLOOKING 
SAN FRANCISCO 
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Distance dissolves in the 
glamor of the South Seas * * in the color of 
Eden-like isles * * Hawaii * * Tahiti * * Samoa 
* * Raratonga * * Fiji * * New Zealand * * 
spread like stepping-stones across the silken 
Pacific. Each interlude is a fascinating immersion 
in primitive South Sea abandon that dedicates each 
day to music, feasting and langorous pagan hap- 
piness. Then — Australia, amazing Continent of 
Contradictions. 

Here under the Southern Cross is a new and vig- 
orous nation. Here are brilliant cities * * and 
stone-age aborigines. Here modern motor roads 
cross the trails of living prehistoric creatures. Here 
is a country with every range of climate * * blue- 
swathed mountains * * sun-sprayed beaches. And 
here is a kindred people whose sympathetic under- 
standing reserves for Americans a singularly warm- 
hearted welcome. 


Three interesting gateways—San Francisco, Los Angeles, 
Vancouver, 8.C.—contribute to Australia’s accessibility. 
For descriptive literature address Room 607 H. 


AUSTRALIAN 
National Travel Association 
A Non-Profit C ity Organizati 
114 SANSOME STREET, SAN FRANCISCO, CALIF. 








Tha 
AIR LINES 


WORLD’S FASTEST 
MULTI-MOTOR SERVICE 


New Boeing planes ...2 Pilots... 

Stewardess service ... Radio... 

Roomy, quiet cabins... Lavatory. 
Following examples of time and 
fares from San Francisco -Oakland 
are typical of those applying from 
San Diego, Los Angeles, Portland, 
Tacoma, Seattle, and Spokane. 





4% Hrs. Salt Lake. . . $ 41.52 
ll rs.Omaha ... 95.82 
13 Hrs. Kansas City. . 106.39 
14% Hrs. CHICAGO. . * 115.00 
17% Hrs. Cleveland . . 130.00 
21% Hrs. Washington . . 152.00 


20 Hrs.NEWYORK . . 160.00 


** *£ 
Fastest multi-motor service be- 
tween Seattle, Tacoma, Portland, 
Sacramento, Oakland, San Fran- 
cisco, Los Angeles, and San Diego. 
Only non-stop multi-motor service 
San Francisco to Los Angeles. 


For tickets and information cal] 
United Air Lines Ticket Offices 


or Hotels; Postal and Western Union Offic 
and Leading Travel Bureaus ia 


55,000,000 


T MAGAZINE DECEMBER 
vitations have been extended outstand- 
ing aviation celebrities of Europe and 
the United States to take an active part 
in the exhibition programs and to com- 
pete for the numerous cash prizes being 
offered. Write the Travel Service 
Department for details as to tickets, etc. 


New Year’s at Sea 


This tour is guaranteed to interest 
even the most habitual stay-at-home! 
Leaving San Francisco December 16, 
and Los Angeles December 18, and 
returning January 8 and 6 respectively, 
the cruise gives you Christmas in 
Panama (a unique experience) and New 
Year’s at sea. The itinerary is far too 
interesting and varied to go into detail 
about—so write the Travel Service 
Department for a booklet. The fare is 
$225 round trip, first class; $135 round 
trip tourist cabin. Fourdays at Panama, 
including hotel, meals, auto tours and 
trans-Isthmus rail fare will cost $41.50 
each for two persons; or $51.50 for one. 


x * 


Rambles in Europe 
With Jane C. Higbie 


Lacy Spires and Even-song 


OME with me, this blessed of all 

holiday seasons, to the center of 
music and culture, of fine sculpture and 
beautiful buildings, the most entrancing 
city of northern Italy. Milan, home of 
the great Scala Theater and of the 
world-famed Duomo, may well occupy 
our thoughts this Christmas time. 

Crossing the plaza of the Duomo, let 
us enter one of the largest and most 
ornately interesting cathedrals in 
Europe. Ascending by elevator and 
stairs to the roof, we are suddenly 
among a veritable forest of lacy white 
marble spires, innumerable bas-reliefs 
and full sculptured figures, topping the 
delicately fluted columns, or suspended 
in mid-air. Works of the best sculptors 
of their time, neither eye nor mind can 
at once grasp their beauty. From this 
strangely exquisite setting, we look 
down upon the plains of Lombardy, 
encircled by snow-capped mountains. 

Nearby we see the dome of La Scala, 
coveted goal of all aspiring musicians. 
An appearance upon this wide stage 
marks a very definite step toward suc- 
cess. The plaudits of a very critical 
audience, occupying the many tiers of 
boxes, have sent many a_ renowned 
singer to triumph in the world’s opera 
roles. 

In the distance is the Monumental 
Cemetery. In covered galleries and 
grave-enclosures are seerh many ex- 
amples of finest sculpture, the work of 
master-artists; this cemetery is in itself 
a history of contemporary art. 

Our eyes seek out the smaller church 





Miles Flying Experience 





of La Della Grazie, definitely Lombard 
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HOTEL MAYFAIR 


In an ideal location. 
350 rooms beautifully 
furnished. Excellent 
coffee shop and din- 
ing room. Quiet and 
restful atmosphere. 


Rates: $2.50 per day 


and up. 


FREE GARAGE 


LOS ANGELES 











t, PORTLAND 


500 Comfortable and Homelike Rooms—Located right in the 
center of the Theater and Shopping Districts. 
Rates—$2 and up with bath, special rates to families 
PARK and BROADWAY at SALMON 
















™ CAMLI 







7 
WINTER |i 
LUXURY 


is YOURS at this 
distinctive Seattle 
Apartment HOTEL. 
Fine shops and theatres 

nearby ... rooms and 
suites of genuine charm 
. . . low tariffs. 


Clive W. McDonald 
ager 


“SEATTLES 
SMARTEST 
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in design. In summer, from any of the 
four arched sides of the main cloister, 
one looks upon vivid beds of bloom and 
greenest borders, flooded with bright 
sunshine and roofed by the bluest of 
skies. A few steps along the corridor, we 
enter the refectory and are in the pres- 
ence of Leonardo Da Vinci’s immortal 
masterpiece, ‘““The Last Supper.” One 
can only stand in awed silence before 
its powerful, in fact, overwhelming, de- 
lineation of detail; sharing the world’s 
regret, that time and the deterioration 
of the wall are erasing the colors and 
crumbling into dust this sacred relic of 
the art which made Da Vinci one of the 
world’s greatest painters. 

Strains of music from the great organ 
call us back to the lovely spires, while a 
black-robed priest hurries by, breviary 
in hand. We follow, for it is the time of 
even-song, and reverently enter the 
main nave of the great cathedral below. 
Before the High Altar move robes of 
blue, of white and scarlet; from the 
choir stalls of carved walnut, magnifi- 
cent voices are heard in soul-moving 
chants all beneath a dome of gold and 
bronze and silver. Candles light the 
surfaces of porphyry, statuary, massive 
marble pillars, golden candelabra, and 
rich vestments of priests, while the rays 
of the sinking sun, through magnificent 
colored windows, stain the marble floors 
in richest colors. 

Could anything be more beautiful, 
more fitting a preparation for the great 
Day of Days when all mankind joins in a 
universal song of rejoicing? Even-song, 
in the beautiful cathedral of Milan, 
under its graceful spires, amid thousands 
of exquisitely wrought marbles, is an 
experience never to be forgotten. The 


last note of melodious music from the | 


organ-loft echoes to the highest point of 
the very tallest marble spire, and seems 
to say, 
“Christmas means remembering, for- 
getting, giving, forgiving; 
Greater love hath no man than this!”’ 


* * 
Mountain Symphony 


HESE mountains flow in music on 
the sky, 
A symphony of pinnacles, snow-crowned; 
Their glory purple-muted, lest the sound 
Of white peaks singing be too solemn-high. 
Yet there are organ tomes of avalanches; 
Winds fiddle in black hemlock, yellow pine; 
While hermit thrushes toss at timberline 
Frail tunes among the rosy heather 
branches. 
And chiming through it all, cathedral bells 
Where water leaps from ends of glaciers; 
From melting snowbanks in a thousand 
dells 
To mingle with the cello strings of firs. 
And mortals listening, look on too awed 
At orchestra and leader to applaud. 





—Ethel Romig Fuller. | 
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GEE,DAD, | BET 
SANTA WONT SEE 
ANY OTHER LIGHTS 
AS NICE AS 
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= outdoor lights. Warm, colorful and bright. In 
front of thousands of California homes every year they glow 


with the living spirit of generous good will towards all men. 


This year you may wish to vary your outdoor Christmas 


lighting scheme. Here are a few easy, practical ideas. Use 


them as they are, let them suggest some other new plan to 


you, or see your electrical dealer for further thoughts. 
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Over the front 
door (or a win- 
dow) a “wreath” 
of colored lights 
and “garlands” 
down the side »m—» 


Single colors—all 
white, all blue, 
red or green lights 
are effective »—> 


Draw back the cur- 
tains so the inside 
tree shows thru. 
Frame the win- 
dows outside with 
lights 

<_“« 





A “rainbow”— 
lines of lights 
around a symmet- 
rical living tree 
<_<“ 








PACIFIC COAST 
ELECTRICAL BUREAU 


An impartial organization sup- 
ported by all branches of the elec- 
trical industry as an advisory 
bureau to serve users of electricity. 


447 Sutter St., San Francisco; 
601 W. Sth St., Los Angeles; 
848 Roosevelt St., Fresno. 





Xe ES Use colored flood- 

a lighting to illumi- 
nate tinsel deco- 
rated trees or to 
brighten the exte- 
rior of your home 
<+“« 











Your nurseryman 
will furnish you a 
living tree—ready 
to plant and dec- 
orate. Then you'll 
always have it »—> 













To Help You 
With Your 


Holiday {| 
Entertaining § 


Table Decorations, 
Menus and Food 
Suggestions for the 
Happiest Time 
of the Year 


By 
DORIS HUDSON MOSS 


















Throughout December, the lovely Christmas dinner table shown above, the fireside 
decorations, and the New Year's Eve buffet table will be on display in Charm House. 


year vivid and exciting week 
which includes Christmas 
and New Year’s is, to most of us, 
so full of sparkling happiness, so 
deeply sacred, so breathtakingly 
lovely that it must certainly be 
shared with dear friends and kins- 
folk. From such a desire to share 
one’s happiness springs the spon- 
taneous and sincere hospitality for 
which the West is famous. I list 
four of the best loved forms of 
simple entertaining which are enjoyed by families of Sunset 
Land during the holiday time when the world is a place of 
exotic beauty, blue light and silver stars, a strange com- 
bination of noisy frivolity, homey dignity, and the hushed 
beauty of religious silence. 

The Christmas dinner is photographed above. Ideally this 
is the most dignified and beautiful dinner of the year. Here 
it is shown in all the glory of a Point de Venise cloth over ivory 
satin, gold and cream china, topaz glass and a topaz glass 
candelabrum. A wreath of red roses, maidenhair, and 
Christmas lights encircles a plateau mirror. The menu will 
be found on the opposite page. The glasses are: water goblet 
to the left, white wine glass in the center, claret glass to the 
right. Because there is no entree, which properly requires 
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at The Emporium in San Francisco 


claret, the hostess has used this glass for carbonated cider; the 
guest may incline toward a preference. 

The children’s party in the small photograph to the left: 
England gave to us the custom of Christmas parties for 
children. A sugar plum tree is the central table decoration— 
a little Christmas tree, loaded to capacity with edible orna- 
ments which little folk may snip off with blunt tipped scissors. 
And the food? Something hot as well as ice cream—and 
everything very simple, because everyone gives too much food 
to children this time of year. The secret of a successful 
children’s party? Arrange fun for every minute; directed 
play avoids a dull or an overly boisterous party. 

The Christmas Eve Fireside Supper, photographed at upper 
right on opposite page: A generous supper served from the tea 
cart means informality, comfort, and a minimum of work for 
Mother or the maid. (Menu on opposite page.) The cloth on 
the tea cart is Borano lace. Extra quantities of perfect coffee 
or tea will help the grown-ups to wait up for Santa Claus. 

The New Year’s Eve Welcome at bottom of page 13: It’s luck 
to welcome the young year and kind to say farewell to the old. 
This buffet supper is to be served before midnight. The menu 
given opposite includes hot dishes so welcome in cold weather. 
The guests assist the hostess by serving themselves. The 
pottery china in the picture is Pompeian red; wrought silver 
and pewter are honest and suitable on the uncovered antique 
Spanish table. The salad bowl and relish dish are Italian ware. 


BAO gy 
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Table settings shown are by Doris Hudson 

Moss, photographs by Ralph Young. All table 

appointments and furniture, toys, foods, flowers, 

and living Christmas tree, courtesy of The 
Emporium 


CHRISTMAS EVE FIRESIDE SUPPER 
Chilled Fruit Cup with Cranberry Juice 


Chicken (or Tuna) and Domestic Mush- 
room Patties 


Canned French Peas Duchess Potatoes 
Celery Stuffed with Roquefort Cheese 


Hot Buttered Toast Raspberry Jam 


Hot Individual Mince Pies or Plum 
Puddings with Vanilla Ice Cream 


Tea Coffee 


THE CHRISTMAS DINNER 


Chilled Clam Juice and Tomato Juice Cocktail 
Canapes of Philadelphia Cream Cheese and Minced Green and 
Ripe Olives 


Clear Bouillon (canned) with Thin Slices of Lemon and 
Avocado 


Melba Toast, Star Shaped 


Sliced Orange and Grapefruit Salad on Lettuce 
French Dressing with Minced Onion 
Hot Crisp Buttered Crackers 


Roast Turkey with Giblet Gravy and Mashed Potatoes 
Sausage Stuffing 
Creamed Onions with Capers Cranberry Jelly 
Crisp Celery Hot Cloverleaf Rolls 
Pickled Pears, Peaches, or Figs 


Frozen Pudding or Pineapple and Maraschino Cherry Sherbet 
White Fruit Cake 


Spiced Nuts Mints Coffee 
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Christmas Eve supper by the fire deserves to become traditional in 
every western home 


NEW YEAR’S EVE WELCOME 
Assorted Sandwiches, such as: 
Crab with Celery 


Olive and Nut Anchovy and Rye Bread 
White Bread and Butter 


Pimiento Cheese 


Assorted Relishes, as follows: 
Pickled Onions Watermelon Pickles 
Stuffed Gherkins Ripe Olives 
Stuffed Green Olives 


Casserole of Baked Spaghetti 
with Tomato, Chicken and Mushrooms 
Bowl of Chiffonade Salad 
Assorted Cheese 
Hot Tom and Jerry or Mulled Cider Coffee 


Fruit Cake Individual Burning Plum Puddings 


Thoroughly informal and thoroughly enjoyable is the New Year's Eve buffet supper 
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“Three Christmas Suggestions 


Adventures in 
- Woodworking 


|b tree descriptions such as Sudworth’s, how often we read 
“The wood is probably suitable for small articles, but it is 
little used because of the small size (or the scarcity) of the tree.” 
Being interested in trees, and in making things, it has become a 
hobby with me to pick up wood from little known trees and see 
what can be done with it. Many of these little known woods 
have beautiful color and grain, and work into furniture and 
small objects which are more than usually interesting, both to 
make and to own, because of the uncommon wood. Many woods 
which are standard for one use have been neglected for others: 
Tennessee Red Cedar, for instance, is thought of only as the 
material for chests. Its many possibilities in other cabinet work 
have never been recognized. Other woods, such as Pacific yew 
or hawthorne, which are available only in such small pieces that 
they are impractical for furniture, can be used for small turned 
work and for inlaying, with striking results. 

I once saw a very beautiful serving tray made from the iron- 
hard almost black wood of a mesquite. The dense brown wood 
of the mountain mahogany, which grows in the coast ranges of 
California and Oregon, is similar in coloring, yet different from 
teak. Oregon myrtle, from the same region, is locally much 
prized as a fine cabinet wood. 

Th? lemon yellow aromatic wood of the Alaska or yellow 
cedar is used for finish on fine boats on the Pacific Coast, but it 
is rarely seen otherwise. The buildings at Paradise Valley, in 
Rainier National Park, which are built of weathered logs of this 
wood, and finished and furnished with it inside, are a revelation 
of what can be done with a rare wood. This tree grows in the 
mountains of Washington and British Columbia as well as in 
Alaska. 

The somewhat similar yellow wood of the California nutmeg 
(Tumion) which is a rare tree but sometimes reaches timber 
size in the Redwood country, is so highly prized for pattern 
work that attempts are being made to grow it in more abun- 
dance. 

The wood of the Southern holly is smooth and close grained, 
and its extremely white color makes it very good for inlaying. 
Eastern dogwood is made into millions of shuttles every year; 
this same firmness and its pleasing pink-violet color make it 
desirable for many small objects. It is interesting to know that 
the common persimmon, which is used for the same purpose, is 
a close relative of the tropical ebony. 

In colonial times butternut was a (Continued on page 26 
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Our Prize Winning 


AST December, we wished everyone in Tucson a 
Merry Christmas with a novel window “transpar- 
ency,” which cost exactly sixty cents! After much interest 
had been shown by those who passed our home, the 
window was entered in a city-wide Christmas Cheer Home 
Decoration contest. It was given the grand prize on home 
window decoration in this contest conducted by firms in 
the city cooperating with the Arizona Daily Star, our 
morning paper. Hundreds of people stopped beside the 
house to look. Many came into the yard to inspect it, 
and several asked to see the window from the inside. 
Do you remember the picture of Betty Co-Ed and Joe 
College trimming the tree on the cover of the December 
1932 SuNSET? Well, we duplicated that picture on our 
front window! Crepe paper, nine rolls of it, and a tube of 
iron glue were our tools. 

The process of enlarging the cover was done on the pic- 
ture itself with light pencil lines (no one ever destroys a 
SuNsET, you know). The Christmas tree was made first. 
We cut a half at a time, splicing in the middle. The center 
row of ornaments served as seals to hold them together. 

We made the tree of two thicknesses of green crepe 
paper, one a light green and one a dark green. The dark 
green was trimmed two inches smaller to give the effect of 
an illuminated border. The two layers glued together in a 
few places aided us in applying the trimmings. Using a 
saucer as a pattern we made chalk circles on the dark green 
paper. These were carefully cut out (leaving the lighter 
green in place behind it) and another bright spot was 


DECEMBER 1933 * 





So ta hE RCE CI bee Ta RTS eee 


SS ii Dh 





from Three Sunset Families 





Window Decoration 


glued in the center. The ball was glued in its place. (The 
light green paper serving as foundation was yet so pale 
that it did not in the least affect the other colors placed 
upon it.) For some of the ornaments a brilliant spot 
smaller in size was glued in the center of this light colored 
background. On others we used a doughnut effect allowing 
the light green to remain as the center color. The popcorn 
or tinsel strings were first cut in the dark green paper, then 
by trimming slightly and cutting out pieces, we glued down 
the resulting tabs onto the light green background, with a 
very effective result. 

The tree was constructed on the floor and glued half at a 
time to the window pane. The same effect could be ob- 
tained from a smaller window. We began on the boy 
friend. We cut the entire silhouette of white paper and 
attached such minor accessories as his pants, belt, socks, 
tie, hair, eyes, face, etc., of colored paper. We cut away 
the Christmas tree beneath his arm, gluing ali edges 
securely. We glued him to the window and then placed the 
ladder under him. Betty Co-ed offered no difficulties. 
She, also, had a white background, to which her red blouse, 
socks, shoes, face, cheeks, etc., were attached. Wherever 
lines were needed, we used broad crayon lines. 

After having completed the window we turned the light 
from the two student lamps upward onto the pane from the 
floor. The general effect from the outside was that of a 
huge oil painting. Any picture with simple lines can be 
used in the same way. We have a picture of a Mexican 
in Fiesta garb to use this year.—Mrs. Chester H. Smith. 
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I Cover My Own 
Holiday Boxes 


A BOX at Christmas time has such possibilities! It may be a 
gift in itself, or it may be simply a beautiful container for a 
beautiful gift. In any event, you will find box covering a fas- 
cinating occupation for the early days of December. Gay wall 
coverings, Italian papers, and exotic Chinese wrappings make 
excellent materials for covering boxes. The trick in making a 
smooth box is to dampen the paper thoroughly, before paste or 
glue is applied. As the moisture is evaporated, the paper on the 
box shrinks just enough to straighten out obstinate wrinkles. 

A flat box that is made to hold a dress for a little girl may be 
covered with wall paper having Alice in Wonderland characters 
for a design. First turn a piece of the wallpaper face down on 
the table. The box cover, top side to the paper, is placed over 
it, and we draw lightly around the square in pencil.’ With a 
ruler a distance is measured from this square (see drawing) for 
a second larger square. This distance should be once and a 
half the depth of the sides of the box cover. The larger square 
is cut out, and the corners cut and shaped, as the drawing shows. 

No definite proportions can be given for the slightly slanted 
ends of B and B’, as the slope is to compensate for the difference 
between the inner and outer lengths 
of any box side. 

With wet cotton the paper pattern 
is thoroughly moistened from the 
wrong side. Paste or vegetable glue 
is then evenly spread over the entire 
surface. The box cover, top side 
down, is placed in 1, where it fits 
exactly. Hastily wiping pasty fingers 
on the damp towel, we turn the 
cover right side up. Working with 
thumbs and fingers from the center out, the paper is 
swiftly smoothed on. Again our box cover is turned upside 
down on a swiftly selected area of clean wrapping paper. ‘“‘A”’ is 
smoothed up over the outer surface of the cover side. The flaps 
of “‘A” are pressed around the corners of the adjoining sides. 
The remaining width of A is pressed over to the inner surface of 
the cover side. The process is repeated with A’. B and B’ are 
smoothed on their sides, and (Continued on page 26 
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How to 
Build 














Designed by 
HORACE COTTON 


Landscape Architect 





An Outdoor Fireplace 


A GARDEN fireplace is one of the 
simplest and most satisfactory gar- 
den accessories. It never wears out and 
the cost of maintenance is practically 
zero. It easily becomes the nucleus of a 
most charming and ornamental garden 
corner and is useful in many ways, as 
well as ornamental. 

The effect of a fire out in the open is 
more pleasing if a location can be selected 
where there is almost complete isolation 
from artificial surroundings. If there 
are any large trees or overgrown shrub- 
bery on the grounds, they will form an 
ideal enclosure. If no such good fortune 
exists, then make the most of it by plant- 
ing fast growing trees which will eventu- 
ally give the privacy desired. An area 
of at least twenty or thirty feet should 
be available, although areas of smaller 
dimensions can be used if necessary. 

Erect the fireplace on one side of the 
open area where there are no dense 
overhead tree tops to interfere with the 
draught and the rising column of smoke. 
Provide a fuel box where it will be handy, 
yet out of the way. If possible, drag 
a couple of logs next to the fireplace, one 
on either side, and use them for rustic 
seats. Place a rough table some ten 
feet in front of the fireplace with split 
logs for benches; and also, a small 
service table, preferably a section of a 
log placed upright, near the fireplace 
where uncooked provisions and utensils 
can be placed. All furniture should be 
rustic in nature. 

Directions for constructing an open- 
air fireplace, according to the dimensions 
given on opposite page, are as follows: 
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1. Follow the dimensions shown on 
the plan. If a different size is desired 
change the measurements to suit, but 
keep the proportions the same. 

2. Use a 1:3:6 mix for the concrete 
foundation. Be sure to allow for the 
step-down in front where the border 
brick are placed on edge. 

3. The floor and sides of the firebox 
should be of firebrick with a fire- 
resistant cement used for cementing the 
joints. 

4. After laying the floor and allowing 
it to set thoroughly, build a form of 
rough lumber to fit the curve of the 
firebox-back and place in_ position, 
holding it firmly in place by vertical 
struts in front. The curve of this arc is 
on a five foot, three inch radius. 

5. Cut out a wooden form the size 
and shape of the fireplace opening in 
front, and place in position, bracing it in 
well with the form for the rear wall. 

6. After placing the firebrick for the 
rear wall and sides of the firebox, the 
main part can then be started. 

From this point on there is a choice 
of materials. The simplest from the 
standpoint of erection and also the least 
expensive, is of brick. Common brick 
or second hand brick at $7.00 per thou- 
sand make a very artistic effect. Two 
thousand brick would be ample for the 
complete job. The combined cost of 
the sand and cement should not exceed 
$6.00 and for the miscellaneous ma- 
terials used $5.00 should easily cover, 
thus making a total expenditure of not 
more than $25.00. 

Rough, weather-worn stone can also 
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be utilized if preferred. It makes a more 
rustic effect than brick as the color tones 
in better with the trees and foliage. 

A very serviceable, though less ar- 
tistic effect, can be made by using solid 
concrete. The cold and hard finish of 
concrete can be eliminated by covering 
the outer surfaces with square floor 
tiles, mosaics and ornamental tiles. 

The only essential equipment is a 
grill for cooking steaks, etc., and a pair 
of long handled wire prongs for toasting 
marshmallows. For convenience it is 
also nice to have andirons, a pot and 
crane, tongs, poker and fire hook. 

These pieces of equipment are fairly 
well standardized with the exception of 
the grill. Most of the grills now in use 
are too light in structure. A good grill 
should have rods a quarter of an inch in 
thickness and the rods should be about 
an inch and a quarter apart. If there 
will be a demand for a large number of 
grilled steaks at one time, the grill can 
be made the full size of the fireplace. 
The one shown in the illustration is three 
feet by three feet square. It is hinged 
at the bottom and anchored to the rear 
wall so as to swing upward and against 
the back of the fireplace when not in 
use. A hinged hook fastened at the top 
will hold the grill back out of the way. 
If only a small one is needed, then it is 
more convenient to have a removable 
one. In either case, the andirons are 
used to keep the grill at the right height 
from the floor. If no andirons are to be 
supplied, then it will be necessary to 
have eight inch metal legs attached to 
the grill itself. (See opposite page 


Ee Si5: 3. ae 





SERA 


OPP AREA 





17 












\ 


LEVAT 









FRONT 

3 
6 
4 
3' 


Cross SECTION 












COMBINED OPEN-AIR 
FIREPLACE 4N° GRILL 





rs) 
a) 






SCALE 
WIN. = 1FT 


By 

Horace Cory Ton 

LANDSCAPE 
ARCHITECT. 





PLAN 


“ 
“ 






* SUNSET MAGAZINE DECEMBER 1933 * 








A Few of Our 
Most Popular 


Types of 


Described By 
Carleton A. Scheinert 


GEVERAL years ago when Pershing 
was chasing Villa across the Mexican 
border I had to dig up cactus to make a 
place for a tent to stand—or my body 
to lie. “Rainbows” and “Fishhooks” 
found places in little gardens before our 
tents, and when a boy came in after 
“lights out” he was almost sure to find 
a spiney companion waiting for him be- 
tween the blankets? Bare feet—cactus 
spines—commotion! How innocently 
we awakened! 

To own a cactus was a rare thing in 
those days. But now we find the seeds- 
men in far-off New York, Chicago, 
Philadelphia (and of course, those on 
our own West Coast) offering plants and 
seeds of cactus and other succulents, be- 
cause of demand! Flower shows are 
given at which only these strange plants 
may be exhibited. San Antonio held its 
first in 1933, the Chicago Fair gave an 
entire week to a flower show of only 
cactus and succulents. To own one cac- 
tus means that we soon have a collec- 
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Cactus 


tion, for we must admire these plants 
which live and bloom in arid places— 
not because they prefer to, but because 
they have learned to meet and overcome 
adverse conditions of living. 

One of the most popular of the cacti, 
however, is not spiney, but has flat, leaf- 
like stems, the flowers springing from 
the serrations of the leaves. Such is the 
“Crab,” so-called from its fancied re- 
semblance to a crab’s foot, and the 
“Christmas” and “Easter” Cactus, 
named for their time of blooming. Na- 
tives of the Americas, they have been 
cultivated in England for over 200 years, 
and many hybrids have been developed. 
Very ornamental, they are easy to care 
for, and are very free bloomers. A cut- 
ting of a single leaf becomes a large plant 
within three years, its many leaves 
bowed down with the weight of the 
many flowers. Varying from pink to 
deep brilliant red, some of the blooms 
are eight inches or more across. 

The night blooming Cereus, of which 
there are several kinds is well-known to 
most of us. One favorite, a native of 
Peru, is the Cereus popularly known as 
the “Rat-Tail” because of its long, 
drooping, pencil-like stems. As usual 
with the Cereus type, the spines are 
nothing more than short bristles or hair, 
permitting petting with no sad results. 
The flowers are a deep rosy-red, with 
yellow stems and great pistil standing 
out vividly. It is surprising to see such 
small stems put forth such large, lily- 
like flowers, so out of proportion to the 
stem’s diameter. 

Botanists use the prefix ‘“Echino” 
when describing a very spiney cactus, 
and so we get the name “‘Echinocactus.”’ 


At top of page we have Opuntia basilaris, a 
spineless prickly pear. At left, blossoms the 
lovely flower of the “‘Rat-Tail”’ 
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These are usually globular, with long, 
stout spines, their blooms being small, 
coming in a ring about their top. Their 
chief attraction is in their vari-colored 
spines, contrasting with the green stems. 
One has pale red spines which when 
lightly sprinkled turn to a brilliant crim- 
son and yellow. Another will have dark 
purple spines, while still another has 
luminous orange spines. In a large pot 
or in the cactus corner they serve us 
well—but not on the dinner table! 
Often seen in cactus gardens is a small 
ridged globe about the size of a peach 
or an apple. It is called ‘“Echinopsis,” 
about midway between a Cereus and a 
small Echinocactus. Its flower is a 
beautiful trumpet some seven or eight 
inches long, a white tinged with laven- 
der, and it is deservedly popular. New 
growth comes from the spine cluster (as 
does the flower) and then we can remove 
it, start a new plant to trade a friend 
for some type we do not have. That is 
the way our gardens grow! We do not 
worry about the mouth-filling botanical 
names, but give names of our own which 
stick, such as the “Prickly Pear.” 
Most of the Prickly Pears deserve 
their names, but at least one is prac- 
tically spineless, having nothing but a 
few short red hairs at each bud. Col- 
lectors know it as Opuntia basilarts, 
Opuntia being the Prickly Pears’ family 
name, the other this plant’s individual 
name. The flat leaves are from five to 
eight inches long, purplish in color, and 
instead of building one pancake on top 
of the other, these leaves usually spring 
from a common base. The flowers are 
about three inches in diameter, a beau- 
tiful rose purple, and one leaf may have 
as many as six or seven buds along its 
edge, blooming in succession. From 
among the Prickly Pears we must choose 
this! Increasing our holdings by remov- 
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ing the new leaves after they develop 
and starting new plants. 

Once again we find the Cactus con- 
trary, for all cuttings must be thor- 
oughly seared and all traces of moisture 
in the cut gone, before they are put into 
the ground, otherwise they will rot. 
This searing takes from three days to 
two weeks, varying according to the 
size of the cutting. The wound must 
be thoroughly healed. 

Any part of a plant will grow into 
another plant if there are buds—the 
source of the spines—on the cutting. 
In potting, a fourth of the pot should be 
filled with stones, for good drainage is 
essential. If we have a cactus corner in 
the garden it should be where it receives 
a natural drainage from the slope of the 
ground. 

On the stones in the pot put leaf mold, 
then fill to the top with a good loam, 
with which some sand has been mixed. 
Plant the seared cutting, and do not 
water until after roots have appeared. 
Cacti and other succulents appreciate a 
good loam and flower the better for it. 
Even: packaged fertilizers may be used 
with benefit, for cacti, like any other 
plants, need food from the soil. They 
did not pick the sandy, arid, sun- 
scorched country to grow in, but over- 
came circumstances, adapted even their 
stems and “leaf” structure to it, living 
when necessary from the water and food 
stored in their cell structure. “Living 
off themselves,” however, does not en- 
courage sturdy growth and flowers. 
Too many of our cacti and other succu- 
lents are living despite our treatment, 
and not because of it! 

Water held about the roots, unable 





Echinocactus Le Contei, a rather rare variety 
whose red and yellow spines turn crimson when 
sprinkled 


to drain away quickly, is the chief enemy 
of cactus and other succulents. It 
causes rot to set in which destroys the 
plant. However, if discovered in time, 
the rotted part can be cut off, the re- 
mainder seared and started once again. 
If curiosity overcomes us, if we ask how 
can they start in dry ground without 
water, we can pull them up any time 
during the first two or three weeks, and 
look. They will not be disturbed! But 
after roots have started, they should not 
be disturbed. If roots are crowded, as 
in window boxes or pots, we get better 
growth (if they can get food). A water- 
ing every two weeks is enough, a little 
more for a few types, less for others. 
While the ground is moist do not give 
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water. But do water! Give the roots 
food. Give them eastern sun, when 
possible, with shade part of the day, to 
prevent the healthy green from getting 
yellow from a too hot sun. 

No collection is complete without a 
few specimens of the many leafy suc- 
culents. The cactus is a succulent, so 
the culture applies to the “other” suc- 
culents, usually called just “Succulents.” 
Among these are the well-known Sedum, 
the Aloe and its miniature, the gasteria, 
the “Deer’s Tongue,” and Semper- 
vivum and Echeveria. 

How well we know the old-fashioned 
“Hen and Chickens” and its bright 
cockades of orange and yellow flowers. 
It is the house leek of grandmother’s 
garden, and once it was considered a 
protection against lightning. Coming 
from the mountains of Europe they are 
fairly hardy, like many of the cacti. 
They like shade and some water. Under 
the mother plant we see the little ones 
appearing, like chickens under the pro- 
tecting wings of a hen! These small 
rosettes, plucked off, form the new 
plants. Once called a “Sempervivum” 
it is now known as the “Echeveria.” 
Another of this group is more modern, 
its rosette of leaves white tinged with 
purple. The flowers are held on woody 
stems, white and star-shaped. ‘‘Dis- 
covered” rather recently it has many 
individual names. 

New types of cacti are being dis- 
covered almost every day, hybrids 
formed by crossing—the varieties from 
which to choose seem endless! Let us add 
them to our gardens, put them in pots 
and window boxes. They are easy to 
grow, especially in our SUNSET gardens. 


Reading from left to right, “Hen and chickens”, a type of Phyllocactus, and the Echinopsis 
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A$ winter approaches and the leaves 
begin to fall off our deciduous 
fruit trees, we feel that urge to get 
busy with the pruning shears and saw, 
to reduce the amount of wood on those 
trees. We have seen our neighbor do it 
for years, we have driven into the coun- 
try and have seen orchards getting their 
yearly pruning, so we have habitually 
whacked up our trees each winter be- 
cause it seemed to be the thing to do. 

How many of us, I wonder, have ever 
sat down to reason out just why this 
winter pruning, and just how it should 
be done to give the best results. 

The annual pruning should be an 
operation to open up the tree to admit 
sunlight; to decrease the amount of 
fruit buds on the tree; to clean out 
diseased and dead wood; and to pro- 
mote new growth in our trees so that 
good fruit wood may be coming on con- 
tinually for a long period of years. 

We want to prune so that little of the 
energy of the tree is wasted, but used 
for fruit or permanent vegetative devel- 
opment. 

The leaves are practically the only 
means the tree has of producing energy 
for growth. In the leaves plant food is 
manufactured. Here the green color 
(chlorophyll), plus water brought up 
from the roots, plus carbon dioxide from 
the air, are brought together, and in the 
presence of sunlight, starch is manu- 
factured. Needless to say, since the 
leaves determine the amount of food or 
energy developed, any pruning which 
reduces the leaf area of a tree reduces 
the growth it can make either vegeta- 
tively or in fruit. 

The less a young tree is pruned, the 
more quickly it will attain size. We 
should prune it only enough to take out 
the branches not needed, and do this, if 
possible, as soon as they appear in the 
summer so as to remove little leaf area. 
Heavy stubbing back always retards 
development in either young or old 
trees and surely should not be practiced. 

Heavy stubbing 


The Way 
To Prune 
Fruit Trees 


Explained by 


Harry L. Holmes 
Bakersfield, California 


others would be stubbed back and the 
same operation performed year after 
year with great loss of energy. 

To promote more growth and the 
proper kind of growth, do not stub 
your trees, but thin out and cut to 
laterals. A rule of pruning should be, 
always cut back to another limb so 
that this smaller lateral may take up 
the growth and prevent the development 
of so many long vigorous shoots. With 
this type of pruning more mature wood 
is left, a greater leaf and fruiting area is 
left, and the type of wood growth pro- 
duced next growing season promotes 
enlargement of the limbs and roots of 
the tree and increases fruit spur growth; 
this eliminates, to a large degree, the 
long succulent shoots which must be 
cut out the following year. The height 
and spread of your tree can always be 
kept under control by cutting back the 
higher wide spreading branches to 
shorter lateral limbs; but always to 
another limb, so that stubs are not left. 

A tree is ready to bear fruit just as 
soon as it is large enough to hold up a 
crop. An apricot tree, in the San Joaquin 
Valley, pruned by this method may 
bear 50 or 60 pounds of fruit the third 
summer. 

Do not cut the young tree back any 
more than necessary to get the desired 
shape. Cut out only those limbs not 
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needed and do not stub back those left. 
Do not, however, allow these long 
slender limbs to bear fruit on the ends 
or it will pull your tree out of shape. 

As the tree gets older it may be 
pruned as severely as necessary to pro- 
mote continued good fruiting. The 
amount of pruning depends upon the 
length of life of the fruiting wood on the 
tree. Peaches bear almost entirely 
upon the past year’s new growth, so 
they need be pruned most severely in 
order to promote this new growth and 
then to thin part of it out. The apricot 
bears upon new growth and upon short 
spurs which remain fruitful for 2 to 4 
years. They, then, do not need quite as 
severe pruning as the peach, for some 
of their fruit wood is carried over from 
year to year in fruit spurs. Trees, as the 


apple and pear, which have spurs which ~ 


may be fruitful for 12 or 15 years, need 
relatively little annual pruning. Always 
make the cuts so that the surface of the 
wound is nearly parallel with the limb 
left on. Cut close so that no short stub 
is left to die back or send out water 
sprouts. 

Into the small back yard we usually 
want to crowd a variety of fruit trees. 
These are then pruned severely in order 
to keep them from crowding, but they 
grow merrily on, producing a rank top 
growth which shades out the lower 
wood. If these trees with the fruiting 
area far above the ground are not too 
old they may be cut off at four to six 
feet above the ground and rebuilt, to 
develop a fruiting area near the ground. 
A safe practice may be to cut off half 
the limbs one year and half the next to 
prevent too great shock to the tree. 
These cut-off framework branches will 
send out water sprouts and the tree can 
be rebuilt from these. 

A whole tree of any one fruit is usually 
more than one family may use to ad- 
vantage. A good practice, and one 
which will prevent so much crowding in 
the yard, is to grow several kinds upon 
one tree. For in- 








back of the past 
season’s growth ma- 
terially decreases 
the mature leaf area 
the next Spring, 
thus decreasing the 
amount of energy. 
Also the wood 
growth made with 
this system of prun- 
ing will be largely 
long succulent 
shoots coming from 
these stubs left. The 
greater percentage 
of these would be 
removed with next 
year’s pruning; 
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to give garden gifts to your garden 
friends. There are so many possi- 
bilities—choice seeds, bulbs and 
plants; little gadgets such as plant 
markers, bird houses, and garden 
shears; elaborate gifts like sun- 
dials, birdbaths and statuary, and, 
lastly, the always welcome garden 
books. If you want further sugges- 
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stance, it is entirely 
possible to grow 
apricots, plums, 
peaches and 
almonds all upon 
the same tree. One 
may have an early 
eating peach and a 
midseason canning 
peach on the same 
tree, by budding. 

In California, 
pruning may be 
done now. In the 
Northwest it is 
usually done a little 
later—in February 
or early March. 
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Enclosed is check or money order for $ 
send me postpaid (sales tax included) the following offers 
checked. 
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THE BABCOCK PEACH 


A new hybrid peach bred especially 
for the warmer sections of the Pacific 
Coast and absolutely sure to bear a 
crop every season. A beautiful red- 
cheeked, white-fleshed June-ripening 
peach, firm and long keeping, but 
with the finest flavor a peach ever 
possessed. 

The Babcock Peach is included in offer 
No. 2 along with the Kosmo Black- 
berry and Mariposa Plum. 
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yellow. 
Roses. 





MRS. SAM 
MSG REOY 


all for 


These three fruits are new on the Pacific Coast 
and two of them have never been offered any- 
where prior to this season. They represent the 
highest attainm: nts in horticulture and em- 
body new flavor, consistent bearing qualities, 
and remarkable adaptation to climatic con- 
ditions. 


The New KOSMO BLACKBERRY 
(U.S. Plant Patent No. 39) 
A new heavy bearing blackberry with 
big, jet-black berries so sweet and 
juicy that they melt away in the 
mouth. Each vine with 8 or 10 ft. 
canes and loaded with berries very early 
in the season. An extraordinary berry. 
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Unusual 


FRUIT S$ 
Coast Gardens 


You will want these latest extraordi- 
nary plant introductions for your gar- 
den; the newest, most brilliant rose 
colors and the most delicious new 
fruit hybrids at prices no higher than 
you would pay for ordinary varieties. 


Three Brilliant New Roses 


Quite new and very rare as yet in Pacific Coast 
gardens, three of the finest roses ever in- 
troduced. 


MRS. SAM McGREDY 
Lovely flowers of a beautiful copper - orange, 
heavily flushed with lincoln-red. 


AUTUMN 


4 superb shade of burnt-orange, heavily suf- 
fused with russet-brown, bronzy-red, and rich 
The most intensely rich coloring in 


BILLY BOILER 


A startling new Australian Rose of rich scarlet 
on unbelievably long four-foot stems, unfad- 
ing in the hottest sun and deliciously fragrant. 


OFFER No. 1 


The above three new 
and unusual 


Roses 


, postpaid to Calif. points 
$2.20 to Ore. and Wash. 
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THE MARIPOSA PLUM 
(Patent Applied for) 
You will marvel at the honey-like sweetness, 
abundant juice, and surpassing flavor of this 
magnificent newblood plum withrich red flesh. 
———<— 

One tree each of the BABCOCK PEACH and 
the MARIPOSA PLUM, together with three 
heavily rooted plants of the new KOSMO 
BLACKBERRY. 


OFFER No. 2 
All for $ 50 


postpaid to Calif. points, or 
$2.75 postpaid to Ore. and Wash. 
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These recipes are designed to be clipped and 
mounted on cards for your recipe file, or they 
may be pasted in your cooking scrap book 


Betsy-Retsies 
(Illustrated on these pages) 


Editor’s Note.—These are positively the easiest little hot rolls to make, and the 
easiest to eat, that we have tried in a long time. Whether you have ever attempted 
anything made with yeast in your life or not, you will be successful with these 
if you follow the very simple directions. Here is the recipe: 


¥4 cupful (scant) of melted butter 
21% cupfuls (approximately) of sifted 


1 egg, beaten in large mixing bowl 
1 teaspoonful of salt 

1 tablespoonful of sugar 

1 cake of compressed yeast 

1 cupful of sweet milk, lukewarm 


Mix the ingredients in the order given, stirring 
in the flour to make rather a stiff batter—not so 
stiff as dough usually is made. Let rise in a warm 
place for 4 hours, or a little less if the batter be- 
comes extremely light before that time. Stir down 
with a spoon, turn out on a floured board, and turn 
and fold until sufficiently well floured that the very 


bread flour 


More butter, melted, for dipping the 


rolls 








A GOOD DINNER ANY DAY 


Veal Cutlets Baked in Milk 
String Beans 


*Betsy-Retsies 

Apricot 

Crisp Chocolate Cookies 
Coffee 


Brown Rice 
Sweet Pickle Relish 


Youngberry Jam 
Jell Dessert 








soft dough can be rolled out quite thin without 
sticking too badly to the molding board. Cut with 
a floured biscuit cutter. Have butter melted in a small pan; dip each biscuit into 
the butter, and place two together—one on top of the other—on an oiled baking 
sheet. Let rise until very light—about 134 hours—then bake in a hot oven 
(425 degrees) for about 15 minutes. If preferred, this dough can be dropped by 
small spoonfuls into buttered muffin tins, instead of being rolled out and cut. 


The muffins are allowed to rise as directed above, and baked. 


These are not 


quite so attractive as the cut-out biscuits.—Mrs. E. F., Los Angeles, California. 


Calico Salad 


1 cupful of fresh boiled potatoes, diced 
1 cupful of cooked new carrots, diced 
1 cupful of cooked new turnips, diced 
1 cupful of cooked peas or green beans 


Mix the vegetables carefully, and cover with 
French dressing to which a little onion juice has 
been added. Let stand several hours in the refrig- 
erator. To serve, arrange crisp lettuce on a shallow 
dish or in a bowl, heap the vegetables in the center, 
garnish with olives, and top with a spoonful of 


French dressing 
Onion juice 
Head of lettuce 
Mayonnaise 





Heated 





SUNDAY NIGHT SUPPER 


Cold Sliced Roast Beef 


Crisp Cookies 


FOR “COMPANY”’ 
*Calico Salad 


Rolls Assorted Pickles 
Prune Mousse 








mayonnaise. This is pretty, and good, too, and 
serves 6 to 10 persons.—Mrs. R. W., Puyallup, Washington. 


Avocado Ring Mold 


1 box of lemon-flavored gelatine 
1 cupful of hot water 

3 tablespoonfuls of lemon juice 
1 teaspoonful of salt 


Dissolve the gelatine preparation in the hot 


14 cupful of tart mayonnaise 
1 cupful of mashed avocado 
1 cupful of whipped cream 





water; let cool. (Set bowl in pan of ice water to SUN 


hasten chilling.) Add lemon juice and salt to the 
mayonnaise, then fold in the whipped cream and 
avocado, and fold all into the gelatine when it has 
reached the consistency of heavy cream but has 





WHEN YOU ENTERTAIN AT 


*Avocado Ring Mold with 


Toasted Turkey Sandwiches 
Little Cakes Tea 


DAY NIGHT SUPPER 


Fruit Garnish 


Coffee 








not entirely congealed. Pour into a mold and chill 
until firm. Turn out on a large plate and serve garnished with orange and grape- 
fruit sections—or, instead of the fruit, one may use vegetables such as green 
beans, carrot strips, tomatoes, or beets, first marinating the vegetables in French 
dressing for an hour before serving. Extra dressing may be passed. This is a 


sumptuous salad—really a meal in itself—Mrs. L. K., Pasadena, California. 
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U. 8. PATENT OFFICE 


Will you share your favorite recipes with other Sunset 
readers? $1 1s paid for every recipe published. Address 
The Kitchen Cabinet, Sunset Magazine, San Francisco 


Crab Cocktail Unusual 





Flake 1 can of crab, add 2 chopped hard-cooked cosspany CemEn 
eggs and a small can of caviar. Serve in cocktail cleceditiiain 
glasses with a sauce made of 44 cupful each of cat- ” sa loasted Crackers © s 

ae : .* : _— pe Olives 
sup and chili sauce, with the juice of 1 lemon, 4% Pimiento Rice Ring with 
teaspoonful of Al. or Worcestershire sauce, and porenmed Chicken 
2 drops of tabasco sauce, well mixed together. ease ism Pleled Figs, a 
1 1 asta lot Rolls ‘ea rmaiade 
Have all ingredients very cold.—Mrs. C. E. W., individual Orange Fluff Pies 
Red Bluff, California. Coffee Salted Almonds 











Spaghetti King 


1 tablespoonful of butter 


¥ pound package of spaghetti 
1 can of tomato soup 


1 small or medium-sized can of tuna, 
flaked 





Cook spaghetti as usual, in boiling salted water. 
Just before it is tender, heat butter in a frying pan, 
add the flaked tuna and stir together, then add the 


EXTRA-SPECIAL FOR 
FRIDAY NIGHT 


tomato soup. Drain spaghetti and add to mixture, eSpaghott! K 
heat thoroughly, and serve at once.—B. S., Wav- Molded ‘Tomato Salad 

ag sere: Wholewheat Bread and Butter 
erly, Washington. Lemon Chiffon Pie Coffee 











Red Apples with Mincemeat 





Peel and core apples, allowing half an apple for 


: : : , SERVE THESE WITH TURKEY, 
each person. With a paring knife make a diagonal 


PORK ROAST, OR WHAT YOU 
WILL 








cut about 34-inch long in the center of the apple at 
one side, then cut up in the opposite direction in 
the same manner, and continue around the apple in that way. Pull apart, and the 
two halves will be in points like a crown. Put the halves into a thin sugar-and- 
water syrup which has been colored a pretty shade of red with fruit coloring, and 
let cook gently until tender without losing their shape. More sugar may be 
added as the cooking progresses, to make the apples richer. Take out of the 
syrup and place on a baking sheet, or in muffin tins if they are very soft, fill the 
center cavities with mincemeat, and let stand in the refrigerator until about half 
an hour before serving, then heat them in a moderate oven (375 degrees). These 
apples make a very effective garnish for the turkey platter, alternating them with 
large sprigs of parsley.—M. I. C., Chowchilla, California. 





Halibut Baked with Cream 


Lay a good thick slice (2 pounds) of halibut on a 
buttered oven-glass platter, sprinkle with salt and 
pepper, and pour a cupful of cream or rich milk over 
it. Cover with seasoned stewed tomatoes or with 
seasoned slices of fresh tomatoes, and top with white 
onions sliced thin. Dot all liberally with butter and 
bake in a moderate oven (375°) until the fish is 
cooked, or about 40 minutes. Cover during the first 
part of the baking—a piece of dampened parchment paper makes a good cover. 
Serve on the platter on which it is cooked. This is delicious.—Mrs. J. L., Port- 
land, Oregon. 





TO MAKE ONE THANKFUL FOR 
FRIDAY 


*Halibut Baked with Cream 
Spinach Ring with Buttered Beets 
Buttered Potato Balls 
Head Lettuce Hot Rolls 
Fruit Jell Dessert Coffee 











Persimmon Ice Cream 





Peel 6 large persimmons, well ripened, and mash 
the pulp well with 2 cupfuls of sugar. Add the juice 
of 2 oranges and 1 lemon, a pinch of soda, and a few 
drops of vanilla. Beat all well together, and add 
4 quarts of rich whole milk or thin cream. Freeze at once, turning slowly. Makes 
about 6 quarts of delicious ice cream.—Mrs. W. J. C., Fullerton, California. 


GATHER PERSIMMONS 
WHILE YE MAY 
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ree! 


...a set of Swedish Rosette 
Irons (value 85¢). Like the 
wave of a magic wand they 
turn ordinary meals into 








/ 





“It's Fun”. . . says Sunset Editor 


**You’ll have real fun with your Swedish Rosette 


Irons. With them it’s easy to make delicately 
crisp rosettes, ever so good and novel, to accom- 
ny soups and salads, as well as to serve as a 
for ‘shapeless’ foods—creamed fish and the 
like—and-even as a foundation for clever desserts. 


“‘I recommend the Rosette irons as a quick and 
easy way to dress up meals and toadd that ‘party 


touch.’ ” A : é 


Remarkable offer made to induce 
you to try the NEW and 
IMPROVED 


Sperry Pancake 
and 


Waffle Flour 


Sperry can afford to 
make this gift because 
advance tests show the 
newly improved Sperry 
Pancake and Waffle 
Flour is just the prod- 
uct most women long 
for and will gladly 
buy again, once they have tried it. The 
reason is plain: Sperry’s new Pancake and 
Waffle Flour makes griddle cakes with that 
famous old-fashioned ‘‘sour cream pancake” 
flavor. And yet, the hotcakes and waffles 
made this improved way, are lighter, fluffier, 
more easily digested. Remember, too, that 
Sperry’s Pancake and Waffle Flour comes 
all ready to use—just add liquid. 


Accept Offer 


Swedish Rosette 
Irons FREE for 
tops from two 
packages of 
Sperry’s Pancake 
and Waffle Flour. 
Set consists of 
handle, two molds, 
and booklet giving 
instructions and 
16 ways of serving. 


Offer expires Dec. 30, 1933. 








San 


Please send me a complete set of Swedish Rosette 
Irons FREE and postpaid. I enclose tops from 
= packages of Sperry Pancake and Waffle 

our. 


rancisco, Calif. 


Name-_-_-___- 


ORs «5 ats Shs 
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Christmas Cookies 


“‘Family Favorite” Recipes 


Almond-Orange Ice-Box Cookies 


1 cupful of shortening (half butter, half 
other shortening) 

14 eupful of brown sugar 

¥g eupful of white sugar 

1 egg, beaten 

1 tablespoonful of grated orange rind 


2 tablespoonfuls of orange juice 
314 cupfuls of all-purpose flour 
Y{ teaspoonful of soda 

\ teaspoonful of salt 

4 eupful of almonds, cut small 


Cream the shortening with the sugar, add the beaten egg, orange rind and juice. 
then the flour sifted with the soda and salt. Add the nuts and mix well. Knead 
lightly on a floured board to make a smooth dough, form into two long rolls, wrap in 
patapar, and chill. If oblong cookies are desired for a change, pack the soft dough 
tightly into a pound butter carton before chilling. When cookies are wished, slice 
off desired number of thin slices with a very sharp knife, place on an oiled cookie 
sheet, and bake in a hot oven (450 degrees) just a few minutes. Remove from 
cookie sheet to brown paper to cool. These are delicious at any time of year.— 
Marjorie H. Black, San Francisco, California. 


Cocoanut Slices 


1 teaspoonful of lemon extract 
41% cupfuls of flour 

1 teaspoonful of cream of tartar 
Y4 teaspoonful of salt 

1 cupful of cocoanut 


1 cupful of shortening 

2 cupfuls of brown sugar 

4 tablespoonfuls of cream 
3 eggs, unbeaten 

2 teaspoonfuls of vanilla 


Cream the shortening and sugar; add the cream and eggs, and beat hard for 3 
minutes. Add the dry ingredients, mix well, then shape into two rolls and wrap 


| snugly in patapar or waxed paper. Chill for several hours in the refrigerator. Using 


| 1 egg, unbeaten 


a sharp knife, cut in thin slices, and bake on an oiled cookie sheet in a moderate 
oven (375 degrees) until lightly browned—Emma McCleery, South Pasadena, 
California. 


Butterscotch Squares 


1 teaspoonful of baking powder 

Y4 teaspoonful of salt 

1, teaspoonful of vanilla 

14 cupful of walnuts or pecans, chopped 


Y4 cupful of butter 
1 cupful of brown sugar 


34 cupful of flour 


Cook butter and sugar together until smooth and well blended. Cool to luke- 
warm, then add unbeaten egg and beat well. Add the flour sifted with the baking 
powder and salt, then the vanilla and nuts. Spread in a shallow pan (about 6x10 
inches) lined with waxed paper, and bake in a slow oven (300 degrees) for about 30 
minutes. Cut in squares when removed from the oven. When I make this recipe 
for my bridge club I double the recipe, and of course, bake it in a larger pan. These 
cookies are very nice served with fresh fruit and cream.—Mrs. Ernest Forestal, 
Los Angeles, California. 


Rich Tea Wafers 


Few drops of lemon juice 


Yo cupful of butter 
1 cupful of flour, sifted before measuring 


1 cupful of powdered sugar 
Yolks of 6 eggs 

Cream the butter, add the sugar gradually, and cream very thoroughly. Beat 
the egg yolks slightly, and add to the mixture with the lemon juice. Last, sift in 
the flour, and stir smooth. Drop a half-teaspoonful at a time on a lightly buttered 
cookie sheet, leaving plenty of space between the wafers. Bake about 20 minutes 
in a moderately slow oven (325 degrees). The wafers will spread out and form a 
flat rim; when this rim is a light brown the wafers are done.—Marion B. Stackable, 


| Watsonville, California. 


| 2 whole eggs 


Kleiner (Danish Fried Cookies) 


 cupful of melted butter or vegetable 
shortening 

21% eupfuls of flour, or enough to roll out 
well on board 

\{ teaspoonful of salt 

Vy cupful of milk 


2 egg yolks 

1 cupful of sugar 

Grated rind of 1 lemon 

1 cupful of blanched almonds, chopped fine 


Beat eggs with sugar; add grated lemon rind, chopped nuts, melted butter, and 
then alternately the flour and milk. Cover dough tightly in bowl and let stand over 
night in a cool place. Roll out thin on a lightly floured board, and cut in diamond 
shapes about 2 to 3 inches long. Make a slit down the center, lengthwise of the 
diamond, and pull one corner through the slit. Fry in deep hot fat (360 to 375 
degrees on the frying thermometer) until crisply browned. Drain on brown paper. 
These keep well and are delicious.—Mrs. Alice S. Lassen, Van Nuys, California. 
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GLOBE Al’ 
KITCHEN CLUB 











RUTH ADAMS, Director. Radio Meetings every TUESDAY and THURSDAY 9:30 A.M. ; DON LEE CHAIN 





FOUR prize-winning recipes... 








—MENU— 
*& STUFFED APPLE SALAD 


With Sesame French Dressing 
(Mrs. C. E. Malin) 


* PORK CHOPS, Italian Style 
(Mrs. Florence Fitzgerald) 


* SESAME POTATOES 
(Mrs. Edith J. Parker) 


*& SESAME PLAIN CAKE 
(Mrs. Frances Joyce) 











Join our Glebe Gil 
It’s a sort of “over-the-back- 
fence” recipe exchange. Good 
homemakers all over Califor- 


Ruth Adams ‘ia contribute their pet recipes 
- and kitchen hints, and Ruth 


Adams of Globe Mills relays them to you over 
the Don Lee Chain every Tuesday and Thursday 
morning at 9:30! 

Then, every month, club members receive the 
Kitchen Club News and special timely bulletins 
on cooking and housekeeping. 


How to join? Easy! Just send your pet recipe 
and a box top or label from any Globe “A1” 


roduct to Ruth Adams in care of Globe Mills, 
os Angeles, and you will bea full-fledged mem- 


ber for three months without charge or dues. 


GLOBE “AI” 


FAMILY FLOUR—PANCAKE FLOUR— 
SESAME SALAD AND COOKING OIL 
—SPAGHETTI, MACARONI AND Ltccounrent_| 








NOODLES — COMPLETE BISCUIT FLOUR 
—and other fine foods all worth trying! 


en 





in ONE delicious dinner 


ERE’S a thrifty, appetizing dinner that will win you new cooking 

honors. Every recipe is a prize-winner in our recent recipe con- 
test...every one is delicious, different, easy to make, and inexpensive! 
You will notice that each recipe calls for Globe“A1” Sesame Salad and 
Cooking Oil...the oil with the distinctive nut-like flavor. Buy a bottle 
of Globe “A1” Oil...try this prize-winning menu...and see if you 
don’t say “I wish I'd discovered Globe “A1” Sesame Oil years ago!” 
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It's GLOBE “A1” Salad 
and Cooking Oil that 
makes the difference! 


This delicate golden oil is 
pressed from rich sesame 
seeds. It adds a nut-like 
flavor to salads and fried 
foods. Wonderful for 
deep-fat frying, such as 
croquettes,doughnuts,etc! 
Economical, tco...doesn’t 
cook away! May be used 
over and over again. 


MAIL THIS COUPON | 


TO THE GLOBE MILLS NEAREST YOU..| 


SAN FRANCISCO »- SACRAMENTO + LOS ANGELES - COLTON | 
SAN DIEGO or OGDEN, UTAH Ms-3 





Globe Grain and Milling Co. Name 





Please send me the Globe 
“AL” Kitchen Club News 





and prize-winning Recipes. Addres: 


Bod cottage Rect TT ET ET 


* STUFFED APPLE SALAD 


1% cup finely chopped apples %cup chopped dates 

1% cup finely chopped cabbage 
% cup Sesame French Dressing 6 red apples 
Cut off the top of each apple and remove core. Scoop 
out the inside to use as cups for hoiding the salad. Chop 
the scooped out portion and mix with the other ingre- 
dients. Add the Sesame French Dressing and allow the 
mixture to marinate for a half hour. Fill apple cups and 
top with mayonnaise. 


SESAME FRENCH DRESSING 


Mrs. C. E. Malin, 1604 Dale St., San Diego, Calif. 


% cup Sesame Oil 1 Juice of a Lemon 
% cup Tarragon Vinegar _1 level teaspoon paprika 
% cup catsup 1 level teaspoon salt 


% cup Granulated Sugar 1 grated onion (medium) 
Beat with egg beater. Will keep a long time. 


* PORK CHOPS, ITALIAN STYLE 
Mrs. Florence Fitzgerald, 240 Valley St., San Francisco 


Allow one chop cut thick (from the shoulder) for each 
person. First dip each chop in cracker meal, then in beaten 
egg salted to taste, then again in cracker meal. Havea heavy 
skillet heated thoroughly. Pourenough Globe“A1” Sesame 
Oil to cover the bottom of skillet, about 4 cup. When hot, 
place chops in skillet and brown nicely on both sides, re- 
move from pan and in the oil fry one medium sized onion, 
two cloves of garlic and five or six tablespoons parsley 
all chopped fine. Cook about five minutes, then add one 
can tomato soup and let come to boil, place chops in 
sauce and let simmer for one hour. If oven is being used, 
pan can be placed in oven. I use a dutch oven. 


* SESAME POTATOES 
Mrs. Edith J. Parker, 2307 Laverna Ave., Eagle Rock, Calif. 

Choose russet potatoes of uniform size, pare and cut wafer 
thin, 14 of the way through. The uncut portion holds the 
potato together. Place in baking dish, salt well and baste 
often with Sesame oil, allowing at least two teaspoonfuls 
for each potato. Bake in 350° oven 45 minutes or more 
depending on the size of potatoes. The potatoes should 
be golden brown when done. 


* SESAME PLAIN CAKE ™®. Frances Joyce 


San Francisco 


% cup Globe“A1l” Oil 3 teaspoons baking powder 
1 cup sugar 2 eggs 2 cups Globe “A1” Flour 
Ye teaspoon salt % cup milk 1 teaspoon vanilla 


Add sugar to oil, mixing well. Beat eggs until light and 
add to the first mixture. Sift flour once, add baking pow- 
der and salt, sifting twice. Add alternately to the first mix- 
ture with the milk, and beat batter very hard for several 
minutes. Add vanilla. Bake in two layers in a moderate 
oven 375 degrees, about 15 minutes. Ice as desired. 
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A HOME CIRCUS 
for Boys and Girls 


Mail me one (1) package top 
of Pearls of Wheatand I’llsend 
you FREE 12 pieces to equip he 
a CIRCUS...character masks, 
animal masks, signs, and in- 
structions how to build a real 
circus in your own home. 
















Mail me two (2) package tops 
of Pearls of Wheatand I'll send 
you FREE the 12 pieces for the 
circus—and 12 additional 
pieces to equip a swell SIDE 
SHOW. To simplify mailing 
peel paper top fromcardboard. 
Carlo the Clown, Carnation Co., |, 
1054 Stuart Bdg.,Seattle, Wash. ." 










Order from your grocer today 


PEARLS 
or WHEAT 


A nourishing hot granulated wheat 
cereal of finest quality. You save 
money two ways when you buy 
Pearls of Wheat. It costs less and 
always furnishes essential food 
values at low cost. 


Tas fr ager moring/ 
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Woodworking 
(Continued from page 14) 


common cabinet wood, but since the 
tree was nowhere plentiful, and the 
wood is softer and mechanically inferior 
to walnut, its use has become rare. 
Nevertheless the wood is still available, 
from woods or from farmers’ sawmills, 
and its peculiar texture and coloring, 
always beautiful, now especially set it 
apart in an age of standardized walnut 
furnishings. In much the same way 
work with cherry and maple can now 
achieve more than usual notice. 

Some years ago it was my fortune to 
be in school with a young South 
American who also was interested in 
out-of-the-way woodworking. Once 
when he returned from a vacation at 
home he left his trunks, and instead, 
shipped his belongings in boxes made of 
great rough brown planks. Apparently 
the customs inspectors do not concern 
themselves with the material of packing 
boxes; at any rate, here they were, at 
no cost except the freight. From them 
I made several sets of candlesticks, 
which are important home furnishings 
in the Spanish countries. 

Many other foreign woods come to us 
unasked,—the valuable woods of com- 
merce and the less known but more in- 
teresting strangers together, as drift- 
wood. On the beach at Gray’s Harbor 
in Washington I once found in one_ pile 
of drift all the native softwoods, several 
of the local hardwoods, maple, oak and 
madrona, Redwood and Port Orford 
Cedar from hundreds of miles down the 
coast, Alaska Cedar from the North, 
Lauan lumber which was_ shipped 
originally from the Philippines, sound 
ship planks of teak, and several other 
tropical woods which only an expert 
could identify—W. A. Markham, Se- 
attle, Wash. 
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|I Cover My Own Boxes 


| (Continued from page 15) 


firmly pressed over to the inner edges. 

The bottom of the box is covered in 
exactly the same way. While every- 
thing is still damp, the cover is put on. 
Three elastic bands lengthwise and 
three crosswise, not too tight, are 
snapped about the box to hold it in 
shape while it dries for six or seven 
hours. 

On opposite sides of the lower half 
of the box, two tiny slits may be made 
at the bottom. Through the slits, from 
the outside, are passed two ends of 
wide, rose-gauze ribbon, and these ends 
are pasted lightly to the box bottom. 
On goes the cover, and the gauze rib- 
bons are drawn over the top to end in a 











smashing bow!— Nancy Urquhart. 
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A Letter from Aberdeen, Wash. 
November 1, 1933 
I have decided to keep the set of silver you so 
kindly sent for my approval. In fact I decided 
the minute I opened the package. I love the pat- 
tern and this combination of pieces suits my 
needs exactly, to say nothing of the low price 
which suits my purse. For two years I have 
looked around for the bargains in sterling silver 
but no set has appealed to me. This one fills 
every desire and I am so pleased. I showed it 
to a friend of mine who was so enthusiastic 
that she sent immediately for one like it. 
Mrs. L. E. E. 


418 East First Street 














Send 
to Us for 
Anything in Silver 


Weare very large dealers in sterling 
and in silverplate and will be happy to 
send you attractive prices on any pattern 
you fancy. Is your pattern in this list? 


Antique Etruscan Normandie 
Carmel Fairfax Orchid 
Chantilly Gadroon Pine Tree 
Chateau Granado Princess Mary 
Cinderella King Albert Rhythm 
Colfax Mary II Romantique 
Coronet Minuet Rose-Marie 
Empress Miss Alvin Early American 


Georgian Colonial 
William and Mary 


American Directoire 
Bridal Bouquet 





| The five patterns 
|| illustrated may be had in 


vA | PIECE 

| SETS 

| 8 of each item instead of 6, as follows: 
MAINTENON...... $50 
Miss America .... *60 

| GatnsBoroucH. . . . #60 

| BUCKINGHAM ..... $7] 
PRUDENCE. ...... $77 


Complete price lists, all pieces, open 
stock, on request. 
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Kincouraged by the result of our October experiment in Sunset 
which brought us several thousand dollars worth of orders in the 
Maintenon pattern, we ’ve decided to include a wider choice of patterns 
at equally attractive prices, in this second offer to readers of Sunset. 


@ For this San Francisco jewelry establishment is in a position to 
supply you with the sterling silver of your choice at prices which are 
lower, in our sincere belief, than any you can obtain in your home 
city, regardless of its size. 


@ This is our 25th birthday—our silver anniversary year. In early 
spring we planned a series of silver sales as an appropriate celebra- 
tion. Silver bullion was then at the lowest price in history— 23 cents 
an ounce. So we bought large quantities, adding one exclusive pat- 
tern after another. We bought believing prices were low enough 
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We've made it pay Sunset readers to 


Ask. 
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o>) 


PIECE SETS 


6 Luncheon Knives 
6 Luncheon Forks 
6 Butter Spreaders 


6 Salad Forks 
6 Teaspoons 


AS LOW AS 


PS $3 


























— cc Bale 
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Terms : 


| TEN PER CENT WITH ORDER, 
TEN PER CENT PER MONTH. 


FIVE PER CENT DISCOUNT FOR CASH 
UPON ACCEPTANCE OF GOODS. 


All goods sent upon approval, prepaid. All goods 
subject to return and refund, except when engraved. 

ENGRAVING WITHOUT CHARGE, ANY TIME. 
California sales tax of two and one-half per cent does 
not apply on shipments to other states. 





to insure a successful sale even in time of depression. | 


@ And now silver has advanced. Bullion is up to 41 cents Miss AMERICA [Alvin] . . . et | 
an ounce; all patterns have been advanced by the man- Comenaneene Stead Ko oan | 
ufacturer. Yet while our stocks last we sell at the BUCKINGHAM [Corhem] . . a 
PRUDENCE... 38 


old, early spring prices—prices that were low 
even during depression. 


@ We obtained exclusive control of 









MAINTENON [ /nternational] 839 


| 
[Rogers, Lunt & Bowlen] 
| 
| 


Less 5% for cash 











| 

these patterns in our territory. And 
by this control were excused from the customary observance of the 
established price, so necessary when competitive merchants handle 
the same goods. So the prices are low—very low. Low enough to 
enable us to obtain orders from Sunset homes far away from San 
Francisco. From Oregon, Washington, Idaho, Nevada, Arizona, 
Utah they have come, and from as far east as South Dakota, Iowa 
and Kansas, as well as scores from every part of our own state. And 
every purchaser entirely pleased—every single one. And you will 
be pleased with your set. We guarantee it. We send the silver with 
the understanding that you may return it for complete refund if you 
choose, at our expense. 


Famous names behind these patterns... 
Gorham . Alvin - International . Rogers, Lunt & Bowlen 


The world’s most noted silversmiths are makers of these various patterns. 
Every piece is stamped “sterling” insuring the quality as 925/1000 fine. The 
patterns are marvelous examples of skilled designing, each one embracing the 
harmonious and graceful lines of the period represented. The choice ranges from 
the ornate early English, through the severely simple colonial, to the modern. 
From this collection you may choose silver that will be a source of pride and 
satisfaction to you and your family through several generations. For the beauty 
of fine silver is ageless; it grows more lovely with the years. 


SAMUELS 
Jewelers 


MARKET STREET (Opposite Powell) SAN FRANCISCO, CALIFORNIA 
C 
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OVEN-FRESH 
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SNOW FLAKES, light, flaky 
and oven-fresh, are a com- 
plement to any salad. You 
can absolutely depend upon 
their freshness and quality. 


SNOW FLAKES are packed 
fresh from the ovens of a 
nearby Uneeda Bakers bak- 
ery. They are wax-wrapped 
to protect against moisture. 
Speedy sales are another fac- 
tor in keeping stocks‘fresh 
everywhere. 


Be sure you get Snow Flakes, 
in the familiar red package. 
And get the larger sizes—the 
thrift sizes. 


DECEMBER 





NATIONAL BISCUIT COMPANY 


|‘Uneeda |& 
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Cook Books 


for Christmas Giving 


i i you are a very new homemaker, or 
if you know a girl who is struggling 
with the multiple duties of getting a new 
home organized and into good running 
order, you will be glad to know that a 
splendid book has at last been written 
to fit just such situations. The title of 
it is “Good Cooking,” and the authors 
are Marjorie Heseltine and Ula M. Dow, 
both thoroughly experienced teachers 
of foods and nutrition. 

This well-written book has plenty of 
fine recipes—over 400 pages of them in 
fact—but it has more than that. Its 
first three chapters furnish the founda- 
tion of successful home and kitchen 
management: Planning the Daily Meals; 
Spending Money for Food; and Success 
in the Use of Recipes. Then the begin- 
ning of every chapter gives up-to-date, 
sensible, understandable advice on how 
to buy the food in question, and other 
points usually left to the questionable 
“judgment” of the user of a cook book. 
“Good Cooking,” published by The 
Riverside Press, is priced at $2.50. 

A year ago in these columns we men- 
tioned the smart little book, ““Canape 
Parade.” We are glad to tell you now 
that Canape Parade (50 cents in a cello- 
phane envelope) is still available, and 
that some highly attractive little com- 
panion books have joined the parade. 

Twin to Canape Parade is “Cocktail 
Parade.” This, in cellophane, sells at 
50 cents also; or a combination of Cock- 
tail Parade and Canape Parade, en- 
closed in an attractive silver paper 
envelope, may be had for $1. A funny 
little keg-shaped book, “3 Point 2 and 
What Goes With It” contains a collection 
of extra-good recipes for such old 
favorites as Welsh Rarebit, Blushing 
Bunny, Barbecue Beef, and so on. 
This is 25 cents. 

Whether you care for the books just 
discussed, or not, you will approve of 
“Salad Parade.” The title is a bit inade- 
quate, for it contains recipes for 39 
canape and 34 ice-box desserts, in addi- 
tion to 31 salads and 12 salad dressings 
and relishes. All of these are the sort 
of recipes that you love to spring on your 
friends—things like Baked Grapefruit, 
Frozen Chicken—Bacon Salad, Caramel 
Coffee Ice Cream, Peppermint Mousse, 
and so on. The price of Salad Parade, 
in a smart gold-paper envelope, is 75 
cents, postpaid. 

If you wish to order any of these books 
for Christmas remembrances, please 
bear in mind that there is no time to 
lose. The earlier we have your order. 
the earlier you will receive them. Ad- 
dress Editorial Department, SuNsET 
Magazine, San Francisco, and enclose 
the proper payment in check, money 
order, or stamps.—G. A. C. 
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° An Apex of Happiness — ; 





ery 














Motherhood...isn’tit glorious? 
‘But what has that to do with a vacuum cleaner? 


Bune a mother! Compared to that joy and Yet Apex is important to a motherhood that 








that privilege all others are as nothing. Out of demands deep intimacy with childhood. In sav- 
pain and fear and misgivings it rises to triumphs ing for your children the time and energy you 
which make the accomplishments of the busi- want ever so eagerly to devote to them, Apex 
ness world trivial indeed. vacuum cleaners contribute to better living. 

In the dearest moments of motherhood, women We should, perhaps, apologize for saying little 
forget the machinery of their daily life. For who about the revolutionary new Apex DeLuxe clean- 
would think of dishes to be done when there’s er, since it represents the greatest contribution 
a good-night kiss to be given? Or who would to home happiness ever made by a cleaner. But 
think of an Apex vacuum cleaner when the rug somehow, with Christmas coming, we’re sure 
is meant to play on? you'll see it. Certainly we can ask no more. 


@ AFTER ALL, your Apex dealer is the one to introduce you to the new 
Apex, the greatest cleaner of all time...bar none. We'd merely like to suggest 
thata “cleaner” Christmas will mean a happier New Year...particularly if it's 
“an Apex of Happiness.” May we send your dealer’s name? 





WE dO ove maaT 





WASHERS + IRONERS + CLEANERS * REFRIGERATORS 
MORE THAN TWO MILLION IN USE 


APEX-ROTAREX MANUFACTURING COMPANY * OAKLAND, CALIFORNIA 
SubsidiaryofApex Electrical Manufacturing Company, Cleveland, Ohio 
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° ACCEPT | How to Cook Our G 
JIN Winter Vegetables} ~ 
tne tll By Bertha E. Shapleigh : 
ITH improvements in the grow- 
7 R 'z J D sicceoty od erat ean Keep that 
E 











is possible here in the West to have all n 
vegetables at any season if one has the 
money to purchase them. But there are SC OO gir 
Makes a child eager to eat certain vegetables, such as carrots, 
new type energy food turnips, beets, cabbage and others, that / ft, e 

. ® are always in the market and so are 
instead of dainties at breakfast! often termed “common vegetables.” CSPOS7 LOK 
They are cheap at all seasons and are | 
valuable in the diet as they supply the too 
needed mineral salts and vitamins. ° 

These vegetables have a long and Jell-well will help you do 


interesting history, too, having been in : 
use for centuries. For example, it is that, and help yourmirror tell 


— — pee ae e one a kinder story too! You see 
Assyrian king, living long before the ’ ; : 
beginning of the Christian era, longed there s practically nothing to 
at aaa for anchovies, of which he was fond. fixinp, Jell-well. Two cups of 
The package of ne package oj t a ° ‘ 
cold cereal contains é.ox. || Mcalconiains 240s.0nd | | There being none, his cook prepared) }ot water from the tap and a 
turnips in such a way that the king : : ae 

: thought they were anchovies! No| minute for stirring,.. reward- 
Combines Wheat with Toasted recipe is given, and it is not related! in’ you with a Saved Hour 
Malt in delightfully appealing | what he used to produce so marvelous he Self-improvement ie 


new flavor. Supplies Energy in | 2 dish. 
PP ey The old Romans considered cabbage | quiet relaxation. 


the Morning when most needed. | a cure for drunkenness, and that vege- 
OW has 1 revealed that foods more table was almost worshipped. So it se i . 
rapidly turn to energy during the active goes. Our yoo —— in n Sti you re siving them a 
hours when the mind and body are usingenergy. | the past were thought to be anythin > 1 i 3 
That foods are stored up in the form of fat, Lanse Se é y & sleaming, colorful, attractive des 
when the body is resting—when it makes no ‘ : : sert that looks and performs like a 
call for an energy supply. I recall a cartoon printed in 1917 sia soacdll iaeeies Aa aa cadaina 
Paltry dainties eaten at breakfast are not | which represented the potato and the pao - 
enough to replace the energy used in daily work | cabbage as young men dressed in treat taste! And use a little show- 
— i a ial evening clothes breaking into society.| manship, lady, ... brush off the 
a =... 1 remember when the people of this || crumbs ritzily, and serve Jell-well 
country considered carrots fit only for] jn true party style! 


There is now a breakfast food develoved to 
give you this energy-stimulating hot food—in | cattle toeat. But Europeans had many 


the morning when you need it. It is called | delicious ways of cooking carrots, and 

Malt-O-Meal. It contains Wheat and Toasted a dace & h ae d 

Malt. This new type food supplies proteins for | "OW the nutrition experts have raise e -we 
building up the muscles. This renews them. | the carrot to a high place in our menu. 


Gives the whole body increased muscular ener- . ° 
gy. So you feel eager todo things—ready for | oe eae Te cmat or  plebeinn seme ane ea 
P A light, delicate dessert, with an eye- 


any activity. ; , 
Doctors recommend Malt-O-Meal as an en- | Was the manner in which they were oy . . 
ergy food in the diets of normal or underweight | cooked, that is, in a closely covered and-appetite appeal out of all p roportion 

to its very tiny cost. 
A New Reerpe on 


children or adults, nursing mothers, and during | Lettle in greasy water. The odor, when 
sme 2} Every Package 























regnanc and convalescence. - 
a stale, was most unpleasant, and writers 


This food, too, is an economy. One package 3 
of Malt-O-Meal cooks to eleven pounds of food. frequently spoke of the smell of “dead 

















Costs less than one-half cent per serving. dinners.” Now we know that such es oe 
Malt-O-Meal cooks in 2 to 3 minutes. Takes | strongly flavored vegetables should be | ‘ff a siti siaeghahae 
no more time to prepare than the coffee. cooked in freshly boiling salted water THE CAN! ll suggesting new 
Get Malt-O-Meal at once. All grocers now | wish the cover off the kettle. lLwe ways of fancy- 
have it. No other is like this. No other an Tet) wwiehi Fp ing-up Jell-well. 
energy food that so delights. Start serving | Until within a very few years, these Jel 
Malt-O-Meal promptly. root vegetables were cooked in a large a IR 
For four servings Free to try, mail coupon | quantity of water and the water was [a 
today. Mail it now before you forget. turned off and thrown away. Today we SN owe 
cook carrots and turnips in as little 
MA LT-O- MEAL water as will prevent burning, and when Hity- lou THE CUSTARD. 
secitars scncieietanaien maine =e egal “| | the vegetable is removed, the water left je “nee 
| Free Coupon—Good for Four Servings | | i; used in making the sauce or is added cnn —— 7 igs ) 
The Campbell Cereal Co., Dept. A, Northfield, Minn. | | to the soup kettle—if one has a soup perp ga sl . aii Tee 
FOU DOW i o0ssescisorinvsssssnsugnesnsetsnccrebecovnsvesesoepbonsssonseesseoeee | | kettle on the stove. flavors: chocolate, butterscotch, vanilla. 
J Address....sscccessencrneneeenneneinentnineneeersennnnenseats { | It hardly seems necessary to speak of 











I Ne iccccnscameensnvcapasenndenaaeilcedeinesasenioie RR cas sineasseones | | the washing and scrubbing or scraping 
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of vegetables before cooking. But I 
have seen vegetables pared without 
washing, the result being a dark stain 
on the hands and a discoloration of the 
vegetables. As soon as the skin is re- 
moved the vegetable should be placed 
in fresh cold water until time for cook- 
ing. Late in the season, before the new 
carrots and turnips are ready, it is a 
good idea to soak the vegetables in cold 
water for several hours, thus restoring 
the water which has evaporated and 
making the vegetable fresher. 

Beets are not pared before cooking as 
they “bleed,” and much of the red color 
is lost. Scrub them clean, leaving an 
inch or two of the tops on the roots, 
cook until tender, pour off the boiling 
water and add cold water; the skins 
may then be slipped off, using the hands 
to accomplish this. Carrots may be 
skinned in the same way; or they may 
merely be scrubbed with a metal sponge 
before cooking. So many cooks pare 
carrots and in this way lose much of the 
best part of the carrot, especially the 
attractive red lying directly under the 
skin. From the turnip, however, a 
thick paring should be taken. 

These vegetables are all cooked in 
boiling salted water, the water to be 
boiling when the vegetable is put into it. 

Do not over cook vegetables of any 
kind—that being a common fault of 
American cooks. Cabbage, for instance, 
if cut into quarters or separated leaf 
by leaf, will cook in from twenty to 
thirty minutes. And yet not long ago 
a woman who had been a housekeeper 
for years asked me how long I cooked 
cabbage; when I told her, she almost 
snorted, and exclaimed, ‘‘Well, I 
wouldn’t consider cabbage fit to eat if 
it hadn’t cooked for at least four hours!” 
When cabbage begins to turn dark, 
changes in its composition take place 
which make it hard to digest. 

Having heard so many descriptions of 
a “boiled dinner’ such as they have in 
the East, I, being of New England 
ancestry, would like to state what a 
boiled dinner was in the homes of cooks 
who were considered good. 

A piece of beef, usually corned, as 
fresh beef was not easy to obtain in 
country places, was cooked until tender 
and removed from the water. In this 
same water carrots and turnips washed, 
pared or scraped, and left whole, were 
cooked; also, cabbage cut into quarters, 
and potatoes, pared and left whole, 
were added last. Beets were cooked in a 
separate kettle and were usually served 
in a separate dish. 

At serving time the meat was placed 
in the center of a large platter, and the 
vegetables arranged around it. It was, 
and is, a fine dinner; and the “red 
flannel’’ hash, or hash “‘browned in the 
pan” the next day was a treat! What 
is a “red flannel” hash? All the vege- 
tables, including the beets, are chopped 
together and cooked in butter or fat in a 
frying pan. Or just the chopped meat 
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Send for this beautiful new recipe book—See how 





many easy, attractive ways you can serve California 
Prunes—Meanwhile try this delicious innovation tonight! 


Here’s a thrilling answer to the age-old 
problem “ What shall I serve for lunch 
today, dinner tonight or breakfast to- 
morrow?” 

It’s an intriguing new recipe book in 
which you’ll find more than 30 deli- 
cious ways of serving California Prunes. 
Send for it today. 

But meanwhile try the recipe given 
here tonight and note how enthusiasti- 
cally it is greeted by the entire family. 


Good for the System, Too 


California Prunes contain many an ele- 
ment the body needs: Vitamin A, that 
builds resistance to minor infections; 
vitamins B and G that whet appetites 
and promote growth; minerals (iron, 
calcium, phosphorus) to build blood, 
bone and tissue; natural fruit sugars, 
easily digested for quick energy. And, of 


course, you know prunes help regulate 
the system in a mild, natural way. 
The family will eat them because they 
like them. If you give them foods they 
like, in moderate, well-balanced meals, 
the diet problem will take care of itself. 


THE CORRECT WAY TO PREPARE PRUNES 
First, wash the prunes in cold water. For quick 
preparation, place in pan, cover with water and 
bring to a boil. Cook at boiling temperature 
for one hour. If a sweeter dish is desired, add 
2 tablespoons of sugar for each cup of prunes 
during last five minutes of cooking. 

Many excellent cooks prefer to cover prunes 
with water and soak over-night, simmering 
slowly for two hours in the same water. Prunes 
may be served with or without cream. Just be- 
fore serving, a little lemon juice may be added. 


California 


prunes 


every day in some way 








1 Name 


343 Sansome St., San Francisco, California. 


UNITED PRUNE GROWERS OF CALIFORNIA, Dept. 12-S-3, d 


Please send me FREE copy of the Prune Recipe Book. @&F© 


See oo eee: or 





State : . 
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IT BRINGS THE 
NORTH WOODS T0 
YOUR BREAKFAST 


{ 
noW'y, FOLKS: 
M oR 
LOOKING F 
ME nice HOT 
PANCAKES 







OTHING hits the spot these frosty 

mornings like pancakes and deli- 
cious Log Cabin Syrup. It has the real 
North Woods flavor—Vermont and Cana- 
dian maple blended with choice cane. And 
just the right body to transform pancakes 
and waffles into a tender breakfast treat. 


Children love the amusing Log Cabin tin. | 


A product of General Foods. R. 


wi 00 oun pas? 





rids Finest 


C HEATER 


The Ideal Christmas Gift 
Throws heat in all directions. Pulls 
cold air from floors and circulates it. 
Supplies health-siving infra-red and 
ultra-violet rays. Fine for children. A 
real heating unit-quick, clean, healthfu! 
Shuts off automatically if tipped over. 
Beautiful—Efficient—Safe—Economical 
Hendsome, highly polished chrome reflectors; highest heet- 
ing efficiency. Protected heating elements; porcelain in- 
sulation; built to last for years. Low cost operation, either 
AC or bc. Guaranteed. Ask Your Dealer or department 
store—or write today for FREE iilustrated folder. 
Cc. T. ELECTRIC CO., 544 Wayne St 
Jackson, © 
Mich. € 

















When listening to a conversation, did 
you ever try listening with your eyes as 
well as your ears? Very flattering. Try it. 











Every woman likes them 
Because they will not mar wallpaper or 
woodwork, and can be used with a 
hammer. 


Moore 
Aluminum Push- Pins 


To Hang Up Things 
6 for 1¢ cents. All Dealers 
MOORE PUSH-PIN CO., Phila i 
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and potatoes (twice as much potato as 
meat) are mixed with a “bit o’ onion,” 
salt and pepper, and water or milk to 
moisten, and cooked until browned on 
the under side. It was not always 
browned; in New England restaurants 
we always see on the menu card, “Hash,” 
and “Hash browned in the pan.” One 
takes his choice. 

A present day boiled dinner is just as 
good; now, however, we do not cook the 
vegetables in the greasy water, but in 
clear, freshly boiling water. The menu 
might run as follows: 

Tomato Puree Crisp Crackers 
Boiled Corned Beef 
Plain Boiled Potatoes 
Turnip Cups filled with Buttered Bee ts 
Glazed Carrots Cabbage 


Mixed Mustard Pickles 


Apple Pie Cheese 


Coffee 


The service might be a platter service 
at the table, the beef in the center, to be 
carved by the host. The arrangement 
of the platter is important. The beef 
being in the center is surrounded by the 
vegetables as follows: the cabbage cut in 
quarters or eighths is placed on two 
sides, at each end of the platter the 
turnip cups filled with the beets are 
placed, and in between the cabbage and 
the turnip cups there are mounds of 
potatoes and of glazed carrots. This 
is really a very pretty platter and has 
no resemblance to a “plebeian boiled 
dinner.” 

Strictly vegetable plates are popular, 
and one can have several attractive 
plates using the vegetables always ob- 
tainable and cheap in price. Here is one 
I like. 
| Cabbage, Chopped and Buttered 


Turnip and Potato Croquettes 
Glazed Carrots Buttered Peas (fresh or canned) 


It is always better to add one green 
vegetable to a plate, or if not added, 
serve separately a salad of lettuce or any 
green salad plant. Potatoes and tur- 
nips boiled together, say four potatoes 
and two medium-sized white turnips or 
one small yellow turnip, and then 
mashed, seasoned with butter, salt and 
pepper, give a pleasing change from 
plain mashed potatoes and plain boiled 
turnips. For croquettes, to a pint of the 
mashed vegetables add the yolk of an 





| x 
| Trinity 


ODAY, three callers had I. 
One:the grace and grey 

Of far-off, blue-hued firs. 
| Two: the golden glamour 
| Of a hybrid sky, 
Half laughter, and half tears. 
| These two called a gypsy in me. 

Three: the keening, hungry-hearted call 
| Of home. This 





| Called a lonely child. 
—Mary Alice Rulifson. 
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for true extract 
economy f 


AN extract that is uniformly 
strong and pure is the one 
that goes farthest and flavors 
best. Such an extract is Bur- 
nett’s—known to good cooks 
since 1847 and making new 
friends every day! Now 
obtainable in a dandy 
new bottle, sturdy of 
shape and amber in 
color. Your grocer has 
Burnett’s—insist upon 
it. And if you haven’t 
a copy of “Doubly De- 
licious Desserts,” send 
10c for your copy to- 
day. Full of new des- 
sert suggestions. 

THE JOSEPH BURNETT COMPANY 


437 D Street, Boston, Mass. 
61 Main Street, San Francisco 
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egg. When the mixture is cold, shape 
into cylinders three inches long and 
one inch thick, dip into the slightly 
beaten white of the egg diluted with two 
tablespoons of milk, roll in fine white 
bread crumbs, and fry in deep hot fat. 

A plate not strictly vegetarian may 
consist of a Cabbage Roll, White Tur- 
nips with Spinach, Browned Potato, and 
Carrots. 

Cabbage Rolls 


Cabbage 

1 small onion 

2 tablespoonfuls of oil or any preferred fat 
1 lb. of chopped beef and fresh pork, mixed 
1 cupful of soft bread crumbs 

Salt and pepper 


Separate the large leaves of a head of 
cabbage and place them in boiling water 
for two or three minutes to wilt them. 
Cut the onion fine, and cook it in the 
oil or fat for a few moments, add the 
bread crumbs and meat and stir, cook- 
ing one minute, until thoroughly mixed. 
Sprinkle cabbage leaves with a little 
salt and place in the center of each a 
large spoonful of the meat mixture. 
Fold leaf around the stuffing and roll 
into a form rather cylindrical or nearly 
square. Tie with heavy thread and fry 
until well browned in a frying pan, in 
just enough fat to keep them from stick- 
ing to the pan. Add a pint of stock or 
boiling water, or half water and half 
tomatoes. Cover closely and simmer 
for one hour. Take rolls out, remove 
the thread, and serve with a spoonful of 
sauce, made of the liquid in the pan 
slightly thickened and strained. The 
above quantities will be sufficient for 
six or eight rolls. 

In serving vegetables try combining 
two or more, as beets and spinach, tur- 
nips and spinach, carrots and peas, 
onions and tomatoes (whole small white 
onions boiled, and added to well sea- 
soned stewed tomatoes). And try this: 
chop boiled carrots, add salt, pepper, 
sugar and butter, and to each two cup- 
fuls of carrots, add one slightly beaten 
egg. Pack into well buttered cups or 
molds, set the molds in a pan of hot 
water, and allow them to stand in a 
slow oven (350 degrees) until the egg is 
firm. Then unmold on hot plates and 
surround with buttered peas. 








It’s a good idea to give grocery gifts for 
Christmas! Your sister or your cousin 
will be thrilled to receive an assortment of 
unusual hors d’oeuvres “makings,” inter- 


esting crackers, cheese, canned things, and _ 


soonand on. Do at least a part of your 
Christmas shopping at your grocer’s. 
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1. “Going big!” That’s what Radio Row 
said about Tom and Tim... And then... 
Tim began to notice that Tom seemed changed 
a little. Not quite his old infectious self. . . 
not quite “putting it over”... 


eae Si ae 
3. “You like cereals, don’t you? Well, just 
try this Post’s 40% Bran Flakes. Man, 
there’s one grand-tasting cereal . .. honestly, 
it’s the finest you ever tasted . . . and it’s got 
those extra benefits, too.” 
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saves the team! 


[ A REAL LIFE MOVIE | 






EE ~ 
2. “Say, Tom,” he finally said, “let’s try this 
keep-fit program we’ve been reading about. 
We need to get more exercise, old boy... 
more fruit and vegetables, lots of water be- 
tween meals. And another thing .. .” 








4. Tom had never before given a serious 
thought to—constipation. But how he thanks 
Tim now for his timely tip .. . and for intro- 
ducing him to the most delicious-tasting 
cereal in the world—Post’s 40° Bran Flakes ! 





FLAVOR YOU'LL LOVE... and 


EXTRA BENEFITS too! 


“e 


Feel a little logy, low spirited, not quite 


to things”? 


Begin now to have delicious Post’s 40% 
Bran Flakes (with other parts of wheat) every 
morning. It provides the bulk most systems 
need—bulk so many diets lack. Thus it helps 
to prevent constipation, due to lack of bulk in 
. an often unsuspected . condition 
that may lead to headaches, lowenergy, “blues.” 

What a treat you'll find this crisp, delicious 
cereal! And how much it will help to*keep you 
regular and fit.. Get a package today! “A prod- 


the diet . 


uct of General Foods. 
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Reward C 


Our Christmas Gift to You . . . 
One or All of these 3 Valuable Books 


HEE are three new and unusual books, just published, which you may have, at 
no cost to you, for simply telling your friends or neighbors about SUNSET Maga- 


zine, and having them subscribe through you. They will be glad to take advantage of 
our Special Holiday subscription rates and as your REWARD for this neighborly ser- 
vice, you may select one or more of the attractive books pictured here. 

Gift subscriptions, as well as your own new or renewal subscription, also count 
toward a reward, if included in an order of two or more. Send in subscriptions now 
while SUNSET’S rates are only 50c a year, and $1 for two years (on a 2-year subscrip- 
tion, the subscriber also receives a FREE copy of “FAVORITE COMPANY DINNERS” 
or “SUNSET’S ALL WESTERN GARDEN GUIDE”). 


Sunset’s All-Western own subscription may be included in an order of 


GARDEN GUIDE SUNSET'S FAVORITE 


Just off the press—the first complete and COMPANY DINNERS 
simplified Garden Guide ever published 


Reward B 
“FAVORITE COM- 


for Western gardens. It 





tells you exactly what 
you most want to know 
about flowers and their 
habits for your particu- 
lar section of the West 
and takes the guesswork 
out of garden making. 


NOTE.—New, Renewal, exten- 
sion and gift subscriptions count 
alike toward securing these re- 
wards. Remit for the subscriptions 
you send in at the full regular rates 
and tell us the number of the re- 
wards you select. Beautiful greet- 


PANY DINNERS” takes 
you, step by step, through 
the preparation, cooking 
and serving of all kinds of 
Western meals—from the 
shopping to the last 
thoughtful touch you give 





In it you will find more 
really usable and reli- 





ing cards will be sent you for an- 
nouncing gift subscriptions. 


your table. 
Scores of the Western 








able information § in 
terms of Western plants, soil, climate and 
conditions than you would find in a whole 
bookshelf of ordinary garden books. 

The All-Western Garden Guide is really 
four books in one! First, it puts right at 
your finger tips, listed alphabetically, com- 
plete information about every flower, 
plant and tree suitable for your Western 
Garden . . . . everything from Abelia to 
Zinnia. Then, it gives you completely 
illustrated “how-to-do-it” directions that 
show every step in successfully growing 
the most popular Western flowers and 
plants. Third, it provides you a year 
*round working guide in “Memo-Calen- 
dar” form, that reminds you each month 
of the important things to do that month 
in your particular section of the West. 
Fourth, it gives you complete instructions 
and suggestions on every phase of plan- 
ning, designing and caring for your 
Western Garden. 

SUNSET All-Western GARDEN 


Our fer—The 
GUIDE, Reward A, will be sent postpaid, for 
sending only $1.00 in SUNSET iptions. Your 


recipes in this unusual 
book, have won SUNSET Magazine’s 
Famous Kitchen Cabinet Prize. Out of 
thousands sent in by good 


you, postpaid, for sending only $1.00 in SUNSET 
subscriptions. Your own subscription may be in- 
cluded in an order of two or more. 


SUNSET ALL-WESTERN 
COOK BOOK—224 PAGES 


Reward C 

You can bring a new sparkle of charm 
and originality to your dinner table with 
this wonderful book of Western cookery! 
It is the first completely Western cook 
book ever printed—a 224-page collection 
of over 500 famous Western recipes— 

everything from Abalone to Zucchini. 
he book is in five convenient parts. . 
Western Vegetables, Western Fruits and 
Nuts, Western Fish and Game, Favorite 
Foreign Dishes, and Western Canning, 
Preserving and Pickling. In it you’ll find 
a treasure store of recipes both time- 
tested and brand-new—new ways, too, to 
cut cooking costs by using Western prod- 
ucts in season. And the author, Gene- 
vieve A. Callahan, Home Economics 
Editor of SUNSET Magazine, tells you 
exactly how to prepare, cook, and serve 


each of those products! 

Our Offer—The SUNSET All-Western COOK 
BOOK, Reward C, will be sent you, postpaid, for 
only $2.00 in SUNSET subscriptions. Your own 
subscription may be included in an order of two 
or more. 





Western home cooks, only 
the very BEST were pub- 
lished, and now you may 
have them in permanent 
book form in SUNSET’S 
“Favorite Company Din- 
ners.” Try for yourself its 
savory dishes and menus. 
You'll be delighted with it. 

In addition to the series 
of Favorite Company Din- 
ners, this cross-indexed 80- 
page book contains all the 
SUNSET Kitchen Cabinet 
Recipes which appeared in 
the magazine since the 
Kitchen Cabinet Book was 
published two years ago. 
Our Offer—SUNSET’S “FA- 
VORIT. COMPANY _DIN- 
NERS,”’ Reward B, will be sent 





HOLIDAY SPECIAL—REWARD D 


For $5.00 in SUNSET subscriptions, listed on 
one order and covered by one remittance, you 
will receive all three books described above and 
in addition two other equally delightful books, 
the SUNSET Kitchen Cabinet Book and the 
SUNSET Garden Book .... five books in all 
for sending us just $5.00 worth of subscriptions! 
Your own renewal or extended subscription may 
be included as one of the five. This exceptional 
offer will be withdrawn on December 24. 


Five Wonderful Books 
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* SUNSET MAGAZINE 


..and here’s GOOD NEWS 


Whether you use subscriptions as Christmas gifts or sell them to 
friends and neighbors as a means of earning extra income, you 
will be interested in our Special Holiday Subscription Rates and 
our liberal offer of a 30% commission on two or more subscriptions 
sent in on the same order, as follows: 


Term Rate You Keep Send Us 

1 year (No Premium).....$ .50 $ .15 $ .35 

2 years with All-Western 

Garden Guide............ 1.00 30 -70 
2 years with Favorite 

Company Dinners........ 1.00 30 -70 

2 years with All-Western 

COR BOOK cccccccoscvcss 150 -45 1.05 


On above offers, Magazine and Book must go to the Same Address. We cannot 
send the magazine to one person and the book to another. 





Arriving in the Christmas mail with its colorful cover and special holiday envelope, the 
December issue of SUNSET will look like the welcome gift it will prove to be. And if you 
have included one of SUNSET’S unique books with some of your gift subscriptions, the 
books will also arrive in holiday containers—if you order promptly. 


Order Your Christmas Subscriptions Now! 
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CHRISTMAS ORDER BLANK 


SUNSET MAGAZINE, 
1045 Sansome St., San Francisco, California. 


These Special Holiday Rates good only until 
DECEMBER 24th 


Gift Subscriptions 


SUNSET alone makes a_ wonderfully 
attractive year ’round gift for the whole 
family, but this year if you want to give 
more liberally to some of your friends, 
you can have your Christmas greeting 
carry an EXTRA message of good cheer 
by including one of SUNSET’S unique 
books with a 2-year subscription. 





By taking advantage of our liberal com- 
mission offer, you may send gift subscrip- 
tions to relatives or friends at anexception- 


WE 00 OuR PaRT 


..in payment for . . 


Enclosed please find $. . . 


ally low cost to you. Delight your friends subscriptions to NSE 7 rf kee ee caitendast Cadac: : 
vie Ge cour See ait ae SUNSET p SUNSET as checked, to go to addresses listed below. SPEND 
iption. t the ties , : a 
SO te ing pany oa bce x am remitting at full rates, without deducting commission. As my reward for meray ® 
ful way of saying ‘Merry Christmas.” sending these subscriptions to SUNSET, please send me A 
JOB 





You May Choose 
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books as you have included will arrive 
before Christmas and in their holiday en- 
velopes. Should you want to include 
more names at a later date, you can do so 





O NEW O RENEWAL 


O EXTENSION 


CI so. asta nasecesencamndn ce cauds da eeieds0d0saneunemaas 


0 GIFT 


O 


2 Yrs. with All-Western 
Cook Book..........+$1.50 


a Valuable Reward ia ale sreeting cards | E XOU PREFER CASH 
If fer to h f th #2 Sepsacaeiaisiiat ints aeleaaaiitions ative I icicles a ve 
you prefer to have one or more of the rift subse Ss. 
delightful and useful books published by 5 REWARDS DEDUCT 30% 
SUNSET Magazine you may choose them Ey 
in lieu of cash commission. Books will be My Name S. 7a mount 
sent you as rewards in lieu of cash com- EVEY INGE ccc ccc ccc eee e eee cee ee eee COCO OH EOE OES FOr eee e senses ° Sub $ | 
missions when your subscriptions are re- scriptions? 
mitted for at the full regular rates as Sa 
shown under the Special Holiday Offers WONMGR FIONOOE Soo oe sk awd sd Soren needews ecegedens POE PROTEC c se 
listed above. SEND YOUR ORDER Solauae 
TODAY and select, as your reward, one uct | 
or more of the valuable books described Ls PCO OCT OCC CCE OCOD eT CCE PLOT OCS | 
peed ye te | cotati AU gg dep ophvsen pss NOTE: If you want to renew or extend your own subscription as a part of this order, please write Amount 
your order is received. ; your name and address a second time below. Enclosed $ | 
3 ais 7 CHECK ONE 
NOTE: Do not confuse the PRE- é Subscriber’s B Wthstcurecsecewacenas 50c 
GU rere aris ats it SOROS he Seo diag sel w:dlisie:6 > wl pin einldlare(alQlalel aiele GIS Sled amtdla waleleere 3 
with the REWARDS which you may se- 2 Yrs. with All-Western 
cure if you choose to accept books or mer- & O Garden Guide........$1.00 
chandise rewards instead of cash com- $} Street Address .........0ccceeeccccccccccccceeseeeeeeeees 
missions. : oO 2 Yrs. with Favorite 
ea. Company Dinners. . ..$1.00 
© OG ro. 5'c Hadisisieis's se'c'es ude aHlecde ss CMSs 6c ccccvesaccsccecs ‘ . 
3 2 - wi - 
FREE— 2 GO NEW O RENEWAL 0 EXTENSION 0 GIFT np 
Greeting Cards g CHECK ONE 
saiaien : ae j : Subscriber’s LA: a iedseden tee teeeeeel 50c 
eautiful greeting cards, with envelopes > 
to aie, GO teed PRE te sent 3 PN PE OEE COTE COT CR OT COOTER ey Cee Loe = Wes wie 
sign personally and mail to those to whom } oO Gertlen Guide $1.00 
you send gift subscriptions. Simply in- ? S Add sai bic has 
dicate on the order blank the number of > treet TESS wcccccccccccces evcesccsce KeeCeeeseweeeceoreeess f : 
gift subscription announcement cards 3? oO 2 Yrs. with Favorite 
you will need. They will be forwarded pe Company Dinners..... $1.00 
promptly. RNa ne ae odale ae uuae cea te weeds sa He CRMODC ce davisicacaseedees a ith ALLW. 
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To Avoid Disappointment : Name............. SO IRA Se Ie ceumgesectases eee 
< 2 Yrs. wit -Western 
Make up your Christmas gift subscription $ (C) Garden Guide........ $1.00 
order now and mail at once so that the 3 Street Address.............00000: , ; 
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} 
: 
? 


by simply writing and asking us to add 
them to your order. 


LIST ADDITIONAL SUBSCRIPTIONS ON SEPARATE SHEET OF PAPER. 
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BANISH 
TOMORROW'S 
WRINKLES 
TODAY! 


Colonial Dames Massage Cream 
guarantees TOMORROW'S beauty because it refines and 
rejuvenates the INNER tissues. It builds beauty from within. 
Colonial Dames Massage Cream PENETRATES more deeply 
than other creams because it is made with almond oil. That 
is why this perfect all-purpose cream cleanses the DEEP 

RES and prevents and overcomes wrinkles and dry skin at 
the very source. 
Send for a liberal trial tube of this fine preparation to prove 
for yourself its remarkable beauty building qualities. You will 
be amazed how easily and quickly it refines and youthifies 
skin texture. Long a favorite with Hollywood's most discrim- 
inating. 

COLONIAL DAMES CO., 
Hollywood, Calif. 
Inclosed find 10c for mailing trial tube of Cream and 
valuable home beauty instructions. 





Indorsed by Barbara Lenox $113 
Featured by one exclusive dealer in every community. 








Instantly... 


YOUR SKIN 
LOOKS 
YOUNGER 





PEGGY SHANNON 


The minute DermeticS touches your skin you 
will look years younger. This is because you are 
using for the first time a product made on Der- 
metics Principles rather than on Cosmetics 
Principles. We do not cover eruptions with layers 
of cream which at best only clog the pores. In- 
stead, we clean and purify the pores, nourish the 
skin in the only way it can be nourished which is 
through “blushing.” ere is no other treat- 
ment like Dermetics. Let us tell you about this 
amazing discovery. There is no obligation 
whatever. Booklet free. 


DERMETICS INC. 


formerly Natura Inc. 
Terminal Sales Bidg-, Seas le, Wash. 
1182 Market St., San Francisco 
Studio Bldg., Portland, Oregon 
812 West 8th St., Los Angeles 
512 Hyde Bldg., Spokane 






















1 SEE MAY GAVE 
YOU HER SECRET- 
THIS SYRUP IS 

CERTAINLY GREAT 










YES, SHE'S A DEAR 
-AND NOW WITH 
MAPLEINE 
1 CAN MAKE IT 
MYSELF FOR ONLY | 









“2 cups boiling water <> 00c 


forms mee SS OO Me 
“7 teaspoon Mapleine “0. 


a aaiiiien awe), 

2 pints Mapleing s7rup dl 
MApPLEINE makes delicious s = —cuts % 
off cost! Easy! Economical! avor also 
transforms desserts, dainties. 35¢ at grocers. 
CRESCENT MANUFACTURING COMPANY 
671C Dearborn Street, Seattle, Washington 


MAPLEIN 





14c 
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‘TESTED BEAUTY GIFTS 


| By Barbara Lenox, Sunset Beauty Editor 


F you could have anything you want 
for Christmas, what would you 
| choose?” I heard a smartly dressed 
woman say to another on the ferry 
going to Oakland the other day. “If I 
could have anything... I’d like beauty,”’ 
was the answer. That was too much 
for me, so I moved to a position where 
I could do a little eavesdropping. It 
was very noisy, and I heard only 
snatches of the conversation, but I did 
hear this... “If I had beauty, it would 
bring me so many other things.” True, 
isn’t it? 

Beauty and charm are two of the most 
powerful weapons with which to win the 
approval of others in this competitive 
old world, and there are such endless 
opportunities for the woman who is 
poised, gracious and well groomed, that 
it seems fitting to express the spirit of 
Christmas by helping someone to win 
the approval of others. Sometimes even 
a detail will transform a person into an 
interesting new type, and overnight 
drab looking women have been known 
to turn into attractive looking individu- 
als by a new make up or a change in 
hair dress. 

How would you like to have someone 
give you a merchandise order at the 
beauty department of your favorite 
store? Think of the exciting things you 
could buy with it, and if you choose 
carefully, you can really recreate your- 
self into a fascinating new person. That’s 
a fact, and not a fairy tale. The trick 
is in selecting the right products. If 
you have a yen for packages, there is a 
very interesting one in pink and black, 
that you may see at your favorite store. 
It contains cream, astringent tonic, a 
beautifier, powder, and moist rouge. 
| This combination package is not only 
| inexpensive, but very practical as the 
| cream is of the all purpose type, and is 
Been of pure almond oil which is in 
| itoclf a great beautifier, and very bene- 





ficial for counteracting the drying effects 
of our western climate and hard water. 

The astringent is interesting in that it 
is made of fruit juices, and does not con- 
tain alcohol. It has the delightful odor 
of fresh strawberries, and in an atomizer 
would make an excellent finish for a 
home facial. If you have never used 
moist rouge, you have missed a beauty 
opportunity—it flatters and does not 
fade, and what more can you ask of a 
rouge? Any of these products may be 
bought separately or in combination, 
and if you’re interested, I shall be glad 
to send you the name, price, and the 
name of the store that carries this line. 

A good hand lotion makes a very 
acceptable gift for young or old, and a 
quince lemon lotion that I have been 
testing is so soothing and refreshing, 
that I am sure anyone would be de- 
lighted to find it in her Christmas stock- 
ing. Fora practical, intimate gift, there 
is a new depilatory, pink in color, and 
without an unpleasant odor, that is as 
safe and gentle as it is beautifying. Well 
groomed nails have become so indis- 
pensable that manicure products are 
always welcome. I know of a western 
made polish that is unusually lasting, 
and is made in flattering shades, two 
features which make it suitable for the 
out-of-door life we lead here in the West. 

How would you like to give someone 
a complete home treatment set that will 
enable her to have a facial every day for 
three months or more? I don’t mean 
just an ordinary facial either. This is 
something different, smartly packaged 
in black and white, and containing a 
liquid cleanser, a blushing cream, a 
toning lotion, and a protective cream. 
The blushing cream sounds interesting, 
doesn’t it? Well, it is, and what’s more, 
it blushes the skin into a state of health 
and beauty, chases away wrinkles, and 
all the other enemies of beauty. These 
products are not obtainable in stores, 
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IT’S GREAT HAV- ff CHRISTMAS 

ING YOU ALONG ff CHEER %@CLEAN 
RNBRITE! & BRIGHT HEAT- 

BU ITE! THAT'S ME SANTA! 


WE NEED A 
KEROSENE LIKE 
YOU THIS TIME 

O’ YEAR! 


I CAN'T 
BE BEAT? 








BURNBRITE 


Piurtf{ied 


Special refining removes from Burn- 
brite the Kerosene impurities that 
cause even the finest heaters to give 
off soot and offensive odors. 

On sale at your grocers and Asso- 
ciated Stations and Garages. 





ASSOCIATED OIL COMPANY W 
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Coast cities. 
addresses. 
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excellent value. 








Powder, fine in quality, and put up in 
a sanitary container is another gift idea. 
There are dozens of others of course, 
but space forbids me to describe more. 
I’ve selected these beauty products for 
gift suggestions, because each one is an 
I am sure you are just | 
as tired as I am of products that are a 
waste of money because they are in- 
effective, or products which promise you 
impossible, sensational results, but these 
I have tested and they are really honest. 
I have several special bulletins avail- 
able which I shall be glad to send you 
free of charge, except for a large envelope, 
stamped and self-addressed. There is 
one on each of the following subjects; 
Acne, Wrinkles, Dry skin, Oily skin, 
Large pores, an Analysis Chart of in- 
terest to the woman who is conscious of 
beauty defects, but is unable to identify | 
them, one on the Human Skin, another | 
on Red heads, and a Make-up Chart. | 
Which will you have? | 


x * 


Sky Writing 


OU can tramp the deepest jungle 
Thru a story; smell the dust 
Of the rolling sage brush country 


From a picture, 1f you must; 
| But you’ve got to be out sitting 
| With your lead dog while you thrill 








CUTICURA 
Shaving Cream 


Produces a rich, creamy lather that 
remains moist Goanpnent Ge shave. 
At dealers or sent post; on receipt 
of Se. Address: Outicurs Laborstories, 
Malden, Masa 














STATEMENT OF THE OWNERSHIP, MANAGE- 
MENT, CIRCULATION, ETC., REQUIRED BY 
THE ACT OF CONGRESS OF AUG 
OF SUNSET MAGAZINE, PACIFIC NORTH- 
ab iM CENTRAL AND SOUTHWEST EDI- 

OD 

Published io ad at San Francisco, California, for 

October 1, 

State of Califorgia, County of San Francisco, ss.: 
Before me, a Notary in and for the State and county 

aforesaid, personally appeared L. W. 

ing been 

says that he is the Publisher of SUNSET, and that 
the following is, to the best of his knowledge and be- 
lief, a true statement of the ownership, management 

(and if a daily paper, the circulation), etc., of the 

aforesaid publication for the date shown in the above 

caption, required by the Act of August 24, 1912, em- 
bodied in section 443, Postal Laws and Regulations, 
printed on the reverse of this form, to wit: 

1. That the names and addresses of the canis, | 
editor, managing editor, and business managers, are: 


publisher, L. W. Lane, 1045 Sansome St., San Fran- | 


cisco, California; editors, Genevieve Callahan, Lou 
Richardson, 1045 Sansome St., San Francisco, Cali- 
fornia; managing editor, Lou Richardson; business 
manager, Jesse E. Thrash. 

2. That the owners are: (Give names and addresses 
of individual owners, or, if a corporation, give its 
name and the names and addresses of stockholders 
owning or holding 1 per cent or more of the total 
amount of stock). 

mt NE PUBLISHING CO., INC., 

hj Francisco, Cal. 
od - LANE, 1045 Sansome St., 
att 


3. That the known bondholders, mortgagees, and 
other security holders owning or holding 1 per cent 
or more of total amount of bonds, mortgages or other 
securities are: (If there are none, so state). None. 

LANE, Publisher. 

Sworn to and subscribed before me this 29th day 
of Sept., 1933. Lillian Ralston. 
expires March 27, 1936. 


1045 Sansome 


San Francisco, 


| To the painting of the heavens 


| By the North Goa’s mighty will. 


| 


| There 1s ne’er a song or story 


| That prepares you for the glow 
| Of the gorgeous reds and purples. 


| How 1t crackles! 


And the flow 


Of the weaving ghostiy fingers 
All along the blue-black screen— 
How the huskies howl and quiver 
At the miracle they’ ve seen. 


ST 24, 1912, | 


| Nothing brings you any closer, 
| | Close to Mystery just and right 
| Than acamp beside the Yukon 


| Under Northern Lights at night. 


i Lane who, hav- | 
uly sworn according to law, deposes and | 


—Kari C. Gould. 
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Christmas Eve 


but may be purchased in the Salons 
which are located in the main Pacific 
Write me if you want the 
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RAW N ts thecurtainonthe silent hill, | 


the town, 


| The blue of dusk, enfolding, strange and | 


still, 


The firs that sift their frail white petals | 


down. 


Upon the marble dream that was 


Drawn 1s the curtain of my quiet room, 
| For this the hour I have kept apart; 


| And as the candles blossom through the 


gloom, 


The memories flower softly in my heart; 
The firelight flickers over wall and floor, 


And life grows sweeter than it was before. 


—Ada Hastings Hedges. 


My commission 





| 





| 





* 


1933 


ano SHIVER 


WHILE YOU SHAVE ? 







ON’T blame 
the razor if 
your hands areg@ 
numb or shak- 
ing with cold. 
Get a new Per- 
fection portable room heater for your home. 
Bathe, shave and dress in real comfort. 


There’s cold weather coming... chilly damp 
days when a sturdy little Perfection Firelight 
heater will pay for itself again and again in 
the cozy warmth it will give. So easy to pick 
up and move about from room to room, 
so quick to respond when you light it, Fire- 
light chases chills from cold corners in a 
hurry. Firelight models, with fire-bowl of 
transparent Pyrex brand glass, give out ruddy 
light as well as heat, adding the charm and 
cheer of firelight glow to any room. Other 
models are in all-metal construction. All are 
available in a wide variety of finishes, porcelain 
enamel in a choice of colors, also black japan. 


Any home will be more comfortable with at 
least one Perfection portable heater, ready 
to serve wherever needed. One gallon of low- 
priced kerosene supplies fuel for ten to 
twelve hours of comforting Perfection heat. 


See your dealer today. Order 
your new Perfection now, and 
be ready for chilly weather. 


6 
No. 525 Perfection portable 
room heater, finished in pol- 
ished steel and black japan. 
Prices from $6.50 to $17.25. 


PERFECTION STOVE COMPANY 
1280 45th Street + Oakland, Cal. 


PERFECTION 





Ou hutming 
ROOM HEATERS 
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This Month in Your Garden 


"THs is a good time to put in any 
permanent improvements such as 
fences, lath houses, greenhouses, lily 
pools, arbors, and the like. Birdhouses 
are interesting additions to a garden and 
should be built and located a few 
months before the rental season com- 
mences so that they have time to season 
or weather. Be sure the house has a 
landing porch, a small rail outside the 
door to aid Mr. Bird in sharpening his 
beak, and ample room below the sill for 
a nest. Some of the garden supply 
stores have good looking “bird apart- 
ments” for sale for less than one dollar. 

It’s a good idea and a thrifty one, too, 
to use old window sashes to make a cold 
frame or hot bed. Cold frames and hot- 
beds are what we might term “miniature 
greenhouses,” and are used by both 
amateur and professional gardeners to 
hasten and insure germination of seed. 
To make a cold frame, dig a pit two feet 
deep; then put in a six-inch layer of 
coarse soil mixed with rock fragments, 
next replace a foot of soil mixed with 
fertilizer, and then add a six-inch layer 
of rich, sifted top soil. Build the frame 
to fit one or more sections of old window 
sash. The frame should be about a foot 
above the ground at the back and three 
or four inches at the front. The pane of 
glass (whitewashed to prevent burning 
of the plants) on top slants toward the 
south. 

The hotbed is heated by placing a 
layer of fermenting manure about a foot 
below the surface of the earth. 


Garden Tools 


To make garden work easier, good 
garden tools are essential, and your 
local hardware dealer or seedsman 
have many new energy-saving gadgets 
that will make even the most difficult of 
garden tasks a real joy to perform. A 
Dutch Hoe, for example, originated in 
Holland to cultivate tulip beds, is a fine 
implement for cultivating around shrubs 
and trees. A long handled cultivating 
fork with three claw-like prongs makes 
cultivation possible while standing up- 
right and is a fine implement to use on 
plants growing against a wall, especially 
if you do not wish to step into the 
flower border just in front of the wall. 
“It’s pruning time in the West and lop- 
ping shears with wooden handles two 
feet long will help you to reach the dead 
branches of trees and vines. And be sure 
to ask about a border spade and fork, 
which are just the implements for the 
woman gardener. They are small, light 
in weight, and a Y-D handle makes 
them easy to grasp. 


* SUNSET MAGAZINE 


Written Especially For 
the Bay Region 


By 


Marie Olsson 


A most ingenious device came to our 
office the other day. It is a lawn edger. 
Any of you who trim your own lawn 
know the tiresome job of going around 
the edge with small hand shears. This 
gadget might be termed a miniature 
lawn mower. Incidentally, the price is 
low. 


Winter Protection of Evergreens 


Newly planted shrubbery needs more 
care than securely established plants, 
since they have not fully recovered from 
the shock of transplanting. A mulch of 
peat moss four to six inches deep around 
the roots of shrubs will prevent excessive 
freezing and thawing and will also con- 
serve moisture on sunshiny days. Small 
tender shrubs need top protection in cer- 
tain locations, in order to keep off cold 
winds and to aid the plant in tolerating 
quick temperature changes. Dwarf 
plants may be protected by a square of 
burlap held over the shrub by four stout 
stakes. Under this subject, we must con- 
sider, too, the spraying of shrubs in 
order to protect them from scale which 
is a dangerous enemy of the family of 
evergreens. Junipers, attacked by scale, 
often take on a whitish appearance. 
English Holly becomes infested with a 
soft brown scale. Pines, spruces, euony- 
mus and a long list of other conifers and 
evergreens are delightful morsels to a 
number of pests. It is advisable to 
spray on a cool day but when the sun is 
shining, using care in spraying to assure 
wetting all parts of the plants. Follow 





‘Our Gavden Gist to You | 











WE have a little gift for you but 
you must write for it if you 
want it. The “gift” is a_mimeo- 
graphed leaflet entitled, ‘‘Planning 
the Rose Garden for Central and 
Northern California’’ by Francis E. 
Lester. Address + ed request to 
The Garden Dept. Sunset Magazine, 
1045 Sansome St., San Francisco. 
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the proportions given on the container. 
We have a pest control chart that tells 
how to control mealybugs, leafhoppers, 
beetles, mildew, aphis, bulb flies, chrys- 
anthemum midges, and all the rest of 
the mischievous garden pests that claim 
so many of our plants. If you would 
like a copy of this chart, just let us know. 


Flower Borders 


Your flower borders will need reno- 
vating during this month; overgrown 
perennials may be divided and new 
small plants may be set out now. Seed 
of a number of perennials and annuals 
may be sown under glass, and they will 
be ready to be set out in early spring. 
Delphinium planted now will give you a 
remarkable percentage of bloom the 
first year. Columbine seed may be 
sown now; this hardy perennial flowers 
all through the spring and summer. 
Remember that in planting a perennial 
border, space should be allowed for 
annuals to provide color when some of 
the perennials need be cut down. 

If you do not have a great deal of time 
to devote to your garden but enjoy the 
bloom of flowers, here are a few that you 
can plant now that will re-seed them- 
selves each year: viola, limnanthes, lark- 
spur, snapdragons, candytuft, nigela and 
calendulas. 

When moving rose bushes from one 
garden to another, withhold water for 
several days before so doing. When they 
are dug, dip the roots in thick mud, re- 
move nearly all the leaves, and pack the 
bushes in wet newspapers or damp sacks. 
When the bushes are replanted, shade 
them for a week or ten days. Give them 
ample water and do not fertilize them 
until after the new growth has made a 
good start. Watch your roses carefully 
for mildew, aphis, and leaf spot or rust, 
or spray them even before such diseases 
may start. 


Planting of Balled Shrubs 


Balled shrubs may be set out any 
time of the year, but fall is the most 
desirable time since they may take ad- 
vantage of the winter rains and thus 
establish a strong root system immedi- 
ately. Dig the hole in which you will 
plant the shrub slightly larger than the 
size of the ball. Place some fertilizer 
in the hole, remove the burlap from the 
ball, and set the shrub into the hole, 
allowing the top of the ball to be five 
inches below the surface of the earth. 
This basin is necessary for it helps in 
keeping the soil around the new shrub 
moist. Do not pile up soil around the 
stem for that will tend to rot the bark. 
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“Coming Up” 


—on the“platter” of quality 
and service—nourishing 
food for your lawn and shrubs 
and flowers and bulbs. Feed 
these ever-hungry plants; then, 
in turn, enjoy gayer, sturdier 
flowers and plants, a greener, 
deep-carpeted lawn. 


AMMONIATED 


CALA-BONE 


BONE MEAL 


because it quickens bacterial action 
in the soil and provides lasting 
nourishment is the demonstratedly 
good “recipe” for 


Up at atlenae ach wank: 
and 


Gorgeous Gardens 


Note these extra advantages: 1. It’s 
safe, for no damage can result from 
liberal application; 2. It’s simple and 
easy to apply; 3. It’s inexpensive; 4. It 
can be applied advantageously at any 
time. 


Send for directions prepared by 
Sunset Magazine Garden Editor. 


' © Send me free sample and illustrated leaflet: 
! “For Luxuriant Lawns and Gorgeous 
Gardens.” 

O Herewith Mes} for $3 for 100-Ib. bag. 


Seer eee eee EEE EOE EEE EE HEHE EEE EE EES 


| (NAME OF MY SEED OR GARDEN STORE OR NURSERY) 


Clip this coupon and mail to: GARDEN DEPT. 
' Pacific Bone Coal & Fertilizing Co. 


i] 
| Financial Center Bldg. San Francisco, Calif. 
= 














DECEMBER 
From Fort Bragg 


WOULD like to tell Sunset readers 

about my flower border of Iceland 
poppies, nemesia and violas—a most ef- 
fective combination. The border is two 
and one-half feet wide. In the back I 
had the poppies, the Coonera Pink Hy- 
brids which range in color all the way 
between pink and orange. In front of 
the poppies I planted nemesia (Blue 
Gem) and in front of the nemesia, apri- 
cot violas. 

I grew all of my plants in a cold frame 
and transplanted them, but the poppies 
and nemesia can be planted directly in 
the garden if preferred. If the weather 
is hot and dry, I cover the seed bed with 
newspaper or burlap until the seeds 
sprout; of course the soil should be well 
fertilized and moist when seeds are 
planted. Here on the Coast these seeds 
can be planted any time in spring or 
summer. 

The Iceland poppy grows more than 
one year from the same root if the bed 
has good drainage. Mine came out fine 
even after the terrible cold of last winter. 
In order to keep them blooming, the 
seed pods must be kept picked off. 
Nemesia, too, will bloom a second time 
if planted thick enough so that you can 
shear off the flowers first at the back 
and then at the front of the row. In this 
same flower border I have some tulips 
and daffodils for early bloom, and pink 
amaryllis for fall bloom. Of course one 
must have rich soil to grow so many 
things in a narrow strip. Forget-me-nots, 
lobelias, and other blue flowers would be 
lovely in with the Iceland poppies.— 
A. H. E., Fort Bragg, California. 


Sweet Peas in the 
San Joaquin Valley 


It is impossible for those of us who 
live in the frost belt of the San Joaquin 
Valley to have sweet pea blooms by 
Christmas time, but by planting the 
early-blooming varieties of seed not 
later than the middle of November, we 
may have early blossoms in the spring. 
The plants started in the fall will make 
good root systems during the winter and 
be ready to send out blossoms shortly 
after the frosts are over. It is better to 
plant the seed in September or early 
October but don’t be discouraged if it is 
as late as November. 

One may also plant the later blooming 
variety in the latter part of January or 
early February after the heaviest frosts 
have passed and get a delightful suc- 
cession of blossoms later in the summer. 
These will last longer if planted in a 
shady place where they will be protected 
from the burning heat of our sun.— 
Irene M. Bunker, Porterville, California. 
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A 
Splendid 
“Living 
Christmas 
Gift” — 


6 New Roses 
sues anys $1.95 


(plus State Tax 5c) 


or aus $3.80 


(plus State Tax 10c) 
Each rose in this group is strikingly differ- 
ent from the others, and all possess out- 
standing features which put them in the 
front rank. Bring your garden up to date 
with this collection, at the extremely 
moderate 1934 prices. 





Each 
DIRECTOR RUBIO—peony-like 
fern, rick pink... <.«c<sscseus 75¢ 
MARI DOT—double pink, over- 
laid witht COREE <<<0066sse0eses 75¢ 
McGREDY’S SCARLET—long 
buds, extra long stems......... 75¢ 
MRS. PIERRE S. DUPONT— 
most profusely-blooming yellow 
eC EE Ee 75¢ 
MRS. SAM McGREDY—red, cop- 
per, and orange.........+. eace ome 
PORTADOWN FRAGRANCE 
rose-pink, very fragrant...... - - $1.00 


Both collections (3 or 6) POSTPAID 
WITHIN 4th Postal ZONE 


Now Ready-Send in the coupon for your copy of our 
1934 GARDEN BOOK 


This valuable big Garden Book is sent Free and 
Postpaid, on receipt of the Coupon below. 80 
pages of helpful, interesting garden information, 
with the most extensive listing of varieties in the 
West. Tells how to plant and care for your garden. 
More than 150 pictures, with many in full natural 
colors. 

You will treasure this Garden Book throughout the 
year. It comes to you without cost or obligation, 
but the supply is limited, and we suggest that you 
mail the coupon at once. 

Visit us at our nearest Garden Store— 


CALIFORNIA 
NURSERY CO. 


Established 1865 George C. Roeding Jr., Pres. 
The West's Oldest 





NILES 
SACRAMENTO 
LOOMIS 
MODESTO 
FRESNO ~ 
Address all correapen’) Troy 
dence to Niles, Calif. 


California Nursery Co. 
Niles, Calif: 


Please send me with- 
out cost, the 80 page, 
illustrated 


1934 
GARDEN 
BOOK 





NAME,........- 


ADDRESS. . . 


CITY..... . «0 oe OPATB. oc cecescce 
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Great for 
washing dishes 


Patapar is the most sanitary dish cloth 
you ever used. No grease or particles 
of food can lodge on its silky smooth 
surface. A quick rinsing makes it spot- 
less for the next dishwashing. 

Patapar has become famous as the new 
odorless way of cooking. In each pack- 
age you'll find a Cooking Time Table, 
and a few simple directions. 

Ask for Patapar tomorrow at your 
favorite housefurnishing, hardware or 
department store. Family size for 25c. 
Or, for a prepaid trial package, send 
10c to Paterson Parchment Paper Com- 
pany, Dept. $12, Bristol, Pennsylvania. 


%& PRICED FOR 








U.S.A. ONLY 














Sutton’s Ostrich Plume 7% 
Seed Packets, 63¢ and 3 


Special Offer of SUTTON’ S SEEDS 


and Sutton’s 1934 Catalog for $1.50 


Here is your re oy to get acquainted with 


Sutton’s Seeds—England’s Best—known and grown 
all over the world because of their superior quality 
and loveliness. The 1934 Catalog is a complete guide 
to flower growing. It costs 50 cents. For $1.50 
(Money Order) we will send you the Catalog and 
packets of four choice varieties of Sutton’s Seeds, 
including 

PETUNIA. Sutton’s New Blue Bedding. Very free 
flowering with rich colors. 

ESCHSCHOLTZIA. Sutton’s Brightness (New). 
Fiery orange semi-double flowers with fluted petals. 
CALENDULA. Chrysantha (New). A new and dis- 
tinct type of Calendula. 

CANTERBURY BELLS. Sutton’s Cup and Saucer, 
Pink. Large semi-double flowers, each resembling a 
~~ and saucer. 


resh — of seeds carried in San Francisco. 


Order NOW 


SHERMAN T. BLAKE CO., The Blake Bldg., 
240 Sacramento St., San Francisco, Calif. 
Exclusive Pacific Coast Agents for 
SUTTON & SONS, Ltd., Reading, England 
Please send me Sutton’s 1934 "Catalog. Enclosed 50c. 
Please send me catalog and seeds advertised. En- 

closed $1.50. 
NaS 4 oatgtn io als os 4,6 Nae Bese om 
I ata elo lctilo piv spss ops ack faves otal csln\ a loco ons. 


Re cera Aa ee at Aaa 
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My Twelve 
Favorite Lilies 


HAVE chosen a dozen lilies that are 

rated by specialists among the most 
easily grown, and that I have grown or 
observed under Bay region conditions. 
These follow with some recommenda- 
tions as to companion plantings as it is 
well known that lilies welcome under 
planting or inter-planting, with subjects 
that are not too greedy, thus robbing 
the soil. These growths keep the earth 
cool during the warm season and it is an 
axiom that lilies like a rooty soil. The 
aeration and loosening provided are 
probably reasons for this. Possibly also 
the soil is affected in ways not yet under- 
stood that may increase fertility. 

Lilium elegans. This is our first lily 
to flower, opening in May. These are 
not large, the blossom is held upright 
and the commonest variety is of a terra 
cotta color. I think the yellows which 
include E. Alice Wilson and E. Peter 
Barr, much more desirable. These 
flourish anywhere and are advised for 
the rockery. Lovely with forget-me- 
nots. 

Lilium candidum, the Madonna lily, 
succeeds Elegans before the end of May. 
It makes fine clumps in the sun and has 
of course been long associated with 
Delphiniums. The _ glistening white 
flowers of this type harmonize with al- 
most any spring blossoms. It likes lime 
in the soil. 

Lilium browni is a strong growing 
type, the flower a long bold trumpet in 
white or cream with brown markings on 
the outside. It flowered in our locality 
in early June and had faded before L. 
regale opened. I saw it placed at the 
back of a pansy bed and with a back- 
ground of shrubbery. The effect was 
very good. 

Lilium regale, perhaps the best known 
of all trumpet lilies, owing to the ease of 
culture, follows in late June. With fine 
white trumpets flushed with pink on the 
outside and warmly centered with yel- 
low it is everyone’s lily. The fragrance 
is a delight. For several years we have 
grown this lily with the pink stock, Belle 
of Naples, and blue violas, a combina- 
tion that never wearies. The stocks are 
sown January 15th and set out about 
six weeks later. They continue in 
flower all summer and the lily stems, 
still green, are unobtrusive after the 
blossoms fall. 

Lilium hansoni is usually described 
as a turkscap in orange yellow. As I 
saw it this spring it was a lovely waxy 
yellow not greatly reflexed and ex- 
tremely fine in conjunction with Salvia 
patens, whose blue is unequalled in the 
floral world. JL. hansoni should not be 
grown in the sun as it may bleach. 
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Rare Plant Expert 
Depends on Morcrop 


“We have been using Morcrop,”’ writes E. H. 
Miller, Garden Grove, California, a well- 
known grower of rare plants, “for over two 
years on our Begonias, Ferns ‘and rare plants 
and we get excellent results from it as we 
are known to have the strongest and health- 
iest plants of this type in Southern Califor- 

nia.”” This enthusiastic praise accents the 
satinfection that commercial and amateur 
gardeners all over the Pacific Coast find with 
the Coast’s own fertilizer—Lilly’s Morcrop. 
Begonias and rare plants cannot be handled 
too carefully and Morcrop contains exactly 
the right elements for their luxuriant growth 
and that of all plants. Get Morcrop—the 
great humus base complete fertilizer—in 
packages and bags for gardens and lawns, 
tablets for house plants, at your seed dealer 
or write to The Chas. H. Lilly Co., Lilly’s 
Bldg., Seattle. 














New Roses! 


YOSEMITE! A wonderful new rose of 
1934. Yosemite is a beautiful double medium 
sized flower of vivid coppery-orange-red 
with gold at the base of the petals. Fragrant, 
an exceptionally prolific bloomer with 
glossy, disease resistant foliage. 


Price $1.50 


Also Countess Vandal, Mary Hart, Max 
Krause, Golden Climber and many other 
new varieties; also a fine selection of the 
older varieties. Catalogue mailed upon 


request. 
C. H. STOCKING, 


Rose Grower 


532 No. 16th St. San Jose, Cal. 














GARDEN GIFTS FOR FLOWER LOVERS 
Attractive Gift Box of Wild Flower seeds and Bulbs, $1.10 
postpaid. Special collections of ferns, sedums, moss for Glass 
Gardens $1.00 postpaid. Shrubs; seeds and bulbs of your 


favorite Wild Flowers. 
CALIF. WILD FLOWER NURSERY DOS RIOS, CALIF. 


a COTTON’S MAJESTIC PANSIES & 
Saari in Size—Delightful in Color—Splendid in Var- 

preme in Quali ield Grown teady to 
ae oer, <osen 5 1 for 30 Post a Plant Now 
for all Winter and Spring Bloom. Cotton's Pansy Gardens 
% Fort Bragg, California. 2 


| Never Before... aVentilafor 
Like This / 


The new modei ELECTROVENT! 
A distinctly different type of electric 
ventilator, with many surprisingly 
new features and conveniences! Hand- 
somely made of bright aluminum with | 
sliding panels of Florentine 
glass. Does not darken the room 
or interfere with window 
shades, screens or curtains. 
Sizes adjustable to windows 20 
to 48 inches wide. Lightand easy 
to move from one room to an- 
other—and has novel device 
for opening and closing the 
window. Equipped with quiet, 













induction-type motor 
which causes no radio interference. Operates at different 
speeds and blows air outward or inward, as desired. Rust 
proof throughout. 

There’s nothing like an Electrovent for ridding your 
kitchen of steam and cooking odors in a jiffy. It gives 


you perfect home ventilation, 4% /deal Christmas Gi/t. 

Send today for FREE illustrated booklet 
ELECTROVENT CORPORATION 

5241 Western Avenue, Detroit, Michigan 














TEETHING TIME 
Thoughtful mothers the world over have 
for more than sixty years saved their babies 
needless pain by using 


DR. STEDMAN’S 
TEETHING POWDERS 


bsolutely free from any 
= manera and none genuine 
without this Trade- 


Mark. Your druggist 
can supply you. 


MARK, 




















JAMES Hl. STEDMAN, England © 
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L. tenuifolium is a small lily chosen for 
its color, a rich scarlet, and the ease 
with which it may be increased from 
seeds. It is suitable for the rockery, 
not over two feet tall and of slender 
growth. A turkscap type. 

Lilium longiflorum is the Easter lily 
of the florist’s windows but quite hardy 
in the garden and increased rapidly 
from bulblets. The first bud opened 
July 1st here this summer, and three 
flowering stalks lasted a full four weeks, 
situated north of shrubbery but with 
plenty of light. With the regals still in 
flower a part of this time, L. longiflorum 
added a stately note above pinks and 
violas. 

Lilium pardalinum, our native Leop-| 
ard lily, is a well known and loved orange! 
lily spotted with brown or purple. It; 
requires an acid soil with some shade| 
preferably and increases in beauty| 
from year to year. Shallow planting is| 
indicated as there are no stem roots.| 
Flowering in July there is a wealth of| 
perennial and annual material to com- 
panion it. My choice is deep creams or 
pale yellows, to be found in violas or the 
newer Hemerocallis, although carefully 
chosen blues are admirable also. 

Lilium krameri is not perhaps quite so 
easy as the others in this list, but a 
veteran nurseryman in Berkeley finds 
no difficulty with it. It should be tried 
as it carries a lovely pink trumpet in 
June or July, a rare color in lilies. 

Lilium speciosum, often called rubrum 
because that variety of it is most com- 
monly seen, is easy, very handsome and 
often increased well from bulblets. It is 
August flowering and is especially lovely 
with the pale blue Campanula carpatica 
Ditton Blue or viola Maggie Mott or 
Radio. 

Lilium henryi is a fine lily in clear 
orange faintly spotted brown. It is tall 
but needs staking as the stems are 
slender and the flowers numerous. 

Lilium auratum, last with us in time 
of flowering, is a magnificent lily. The 
variety generally grown is white, very 
large flowered with a distinct golden 
band on each petal and spotted with 
brown. It absolutely requires an acid 
soil and the “edge of a shade” is its best 
situation. Not quite so likely to stay 
with us more than three or four years, 
it is still a lily that everyone should have. 
It is often listed as flowering in August 
but has come on here in October. The 
blossoms are very large and the frag- 
rance delightful. Height often to seven 
feet. 

It will be seen that the season of these 
lilies often overlaps. Indeed one could 
choose a half dozen that would cover 
the summer period. Certainly any 
garden plan will be enhanced by the in- 
clusion of lilies and almost any gar- 
dener can grow some of them well. 

If the garden soil is really impossible, 
lilies may be grown in pots of good loam 
and leaf mold and placed wherever one’s 
taste dictates.— Emma Williamson. 
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Vandal 


(Plant Patent No. 38) 


Introduced by the creators of the 
famous Dorothy Perkins Rambler 
ERE is a Hybrid Tea Rose which has been 


enthusiastically welcomed by rose lovers the 
world over. In all the shows and contests Countess 
Vanpat has been proclaimed the outstanding rose of 
many years. The striking display of Countess VanpA 
in the Horticultural Gardens at A Century of Prog- 
ress was the delight of the lovers of beautiful roses. 
Countess Vanpat is a rose of remarkable vigor and 
blooms unceasingly throughout the summer. Its long, 
pointed buds are as slender as a fashionable Countess 
with shadings of coppery bronze suffused with soft 
gold. Blooms finish in a fascinating arrangement of 
petals, reflexed with silver sheen. Superb for cut- 
ting. Every home owner will desire at least one bed 
of this new garden variety. So place your order early 
as the supply is limited. 






OTHER ROSE NOVELTIES 


Striking Mary Hart 
(Plant Patent No. 8) 


A most unique rose with maroon-red 
buds, opening to well-formed blossoms 
of deep, velvety, blood-red with an 
over-glow of amber. Unlike most red 
roses, Mary Hart does not wilt or dry 
when cut, but opens perfectly. Marr 
Haat is a rose that all rose-lovers will 
want in their garden. 








A Sensation 
“BLAZE” 


(Plant Patent 
No. 10) 


Sold by Nurserymen, Florists, Seedsmen 
and Dealers Everywhere 

The genuine is identified by this label. 

Order now from your dealer and avoid ZR 

disappointment. =a 
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The first hardy Everblooming Scarlet 
Climbing rose ever produced. Brilliant, 
vigorous and hardy. Has every quality 
to assure ita tremendous success 
“Braze’’ will do everything expected 
of a climbing rose. Order now! Be 
among the first in your community to 


Hybridizers and Wholesale Distributors of New Roses 
enjoy this remarkable rose. 


and Plant Specialties 











NEWARK NEW YORK 











A Christmas Present for KITTY! 









Now is the time 





AVE THE FURNITURE/ to plant 
and 


Seeds of Perennial and 
Biennial Flowers 





_ SWEET PEAS 
| 
| 





EALTHY cals must (ice cannes OF 
claw something, to 

keep well. This unique Kildew 
scratching post is so en- 

ticing to puss that she uses it instead 

of the furniture for sharpening her 
claws! Stuffed with fresh catnip herb 

and covered with heavy taupe carpet. 


Price $2.25 


(Patent Pending) 
If your dealer cannot supply, will be mailed postpaid 
on receipt of $2.25 by Kildew, Inc., 1210 Western, 





New Fall Catalog now ready and mailed if asked f°: 
Ferry’s Seeds for Better Gardens 





- Sectie, Wash. ‘or Sale in most stores. 

MG 2 cc ectsesccessccioves rere ee ee ree Lee 

Fe EEC E ROTEL” | CBTEIEEC PEO SCL CE NCE PELLET FERRY-MORSE 
og SAR SY RE ay ON OE SEED CO. 


Robison, and Sullivan's Pet Shop. SAN FRANCISCO 














That sophisticated Scottie says there isn’t any Santa 

Claus but I'll typewrite my letter to him just the same. 

I learned long ago not to listen to old growlers who try 
to take the fun out of everything 





Even if I don’t know the words I join in when carols Some dogs will have ice cream and all sorts of fancy 
are being sung. The music makes me sad but we food for Christmas, but who cares? We dogs who lead 
must expect joy to be tinged with sorrow the simple life miss a lot of headaches 





Now that’s my idea of a Christmas tree! Be- After the Christmas dinner, let’s all go for a hike. It’s I’m so worn out with Christmas that I can’t 
lieve me, I’d rather have a bone to enjoy than awful to get so concerned with material gifts that we for- write another word. Merry Christmas, 
a diamond-studded collar to worry about get real things like playing in the sunshine everybody, and do try to get a little sleep 


The Office Dog Foins Us in 


al this Christmas issue every one \ \ 1S h In? Yo u Of course Paddy is just a dog but her 


of us here in the editorial offices philosophy is sincere and her greet- 
wanted to extend a special Christmas ings are certainly enthusiastic. We 


wish to our many, many SUNSET A Happy trust that she has conveyed to you 


friends. There wasn’t space, how- our Christmas message of friendli- 


ever, for so many personal greetings ness and good cheer and that the ap- 
proaching holidays will be full of 


so we just decided to let Paddy, the Ch # ; 
Office Dog, do our talking for us. ristmas happiness for every oneof you.—L. R. 
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A Christmas Gift for Mother+ +Arevk heh 2 











a THAT'S RIGHT JUNIOR- DADDY-TELL WHY DONT YOU SEE 

—=— HOLDIT OPEN SO ME WHAT To IF YOU CANT FIND 
MOTHER WON'T LOSE GET MOTHER ANUP-TO-DATE COOK 
HER PLACE FOR CHRISTMAS BOOK THAT WILL 








f STAY OPEN 





GEE MOTHER 
DON'T THEY HAVE 
BOOKS THAT 
STAY OPEN ? 
































LOOK , JUNIOR- WHY - JUNIOR - HOW 
HERE'S AN AD FOR — GEE-THATS SWELL| | pin you EVER HAPPEN 


A NEW COOK BOOK | et's sEND FOR TO THINK OF JULIA LEE 





Rall |T TO-DAY WRIGHT'S *RECIPES 
/ 4) | YOU'LL ENJOY “— IT'S 
Z JUST WHAT | 











ER THAN | 
THOUGHT IT 
WOULD BE- 
MOTHER 
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Ugges 10n [rom da Oondit ye 
Julia Lee Wright, famous home economist ee FILL OUT AND MAIL THIS COUPON TODAY 
of cooking school and radio fame, offers ) . 
this “pat” suggestion for a Christmas gift Julia Lee Wright, Director, 
TE toh P nak 4 : 8 Safeway Stores Homemakers’ Bureau, 
= piheanticdiatigcins Box 660, Oakland, Calif. 
! 9 - 7 + ices : f x 
e 200 pages of the choicest recipes from the Safeway ; : ee ee Ne ets 
a Stores Homemakers’ Bureau! “Recipes You'll Please send me (_) copies of Recires You’ Li Enjoy in 
Enjoy’’ comes beautifully boxed and it is an innova- (_) Chinese Red, ( ) Sea Foam Green, ( ) Lemon Yellow 
P peor sang par ene. Every gy on will at the rate of $1.00 each, plus 15c each, mailing charge. I 
f fae Pg oli ie be understand the book(s) will come boxed in matching color, 
; ery-D: P, etizers, Salads, Cakes, 


. suitable for gift-giving. 
Pastries, Entrees and Vegetables. It is full of prac- 8 e lor gilt-giving 


ticalinformation a homemaker can use in her day-to- 
day work, and contains plenty of spare pages for 
your own favorites. Loose-leaf type book, celluloid 
tab index, your choice of washable covers in Chinese 
Red, Sea Foam Green or Lemon Yellow. : 
(If desired we will mail a copy wrapped as a gift, to any address you specify) 











Sail on famed President Liners—stopover as you please! 


Once upon a time a trip Round the World took lots and lots of time, 
and cost a fortune. But like so many other things all that is changed 
today. Actually you may circle the globe on President Liners in no 
more than 110 days—visiting 21 of the world’s most thrilling ports 
in 14 countries—for no more than it would cost just to stay at home. 
If your time is limited, you can do it in 85 days. And President Liners 
offer privileges you would never dream of finding anywhere but on a 
private yacht. 

In the first place, you may literally go as you please. President 
Liners sail every week from New York via Havana and the Panama 
Canal to California, thence to the Orient and Round the World. Suppose 
you arrive in China and find that you love it. Stopover. See Peking and 
the Great Wall. And sail on the next President Liner a week later—or 
two weeks later if you like. In Japan, the Philippines, Malaya, India, 
Egypt, Europe .. . anywhere, you may do the same thing. Your ticket 
is good for two full years and stopovers do not increase the fare. 


21 ports, 14 countries 


ROUND TH WORLD fe 
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First Class 


Oh, for a color camera on Soochow 
Creek... . Where else would you 
find geese dyed like Easter eggs! 


President Liners? They are luxurious and gay. Your stateroom will 
be outside (every single one is), large and airy, high midship. You'll 
sleep in deep-springed beds. And you'll have all the service any king 
or queen commands. The spacious public rooms and ample decks are 
meeting places always for world-traveled men and women, interesting 
people from the world’s most interesting places, and they are always 
lively. Every President Liner has an outdoor swimming pool. And 
when you've dined for a week as President Liner passengers dine, 
you'll know another reason why so many, many people choose these 
ships for all their trips. 

Your own travel agent or any of our agents (New York, Chicago, 
Seattle, San Francisco, Los Angeles and other principal cities) will be 
glad to show you pictures of roomy President Liner accommodations. 
They will also be happy to tell you of other trips on these famous 
liners— between New York and California via Havana and the Panama 
Canal and to the Orient via Hawaii and the Sunshine Route, or the 
Short Route from Seattle. On any of these trips you go as you please, 
stopover as you choose. 
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